The Best Events & Adventures, from Rock Climbing to Bluegrass 
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DESIGNS THAT WORK HANDCRAFTED TO LAST 




calais living room collection 
killington occasional tables 


colais living room collection indudes chair, loveseat, couch, ottoman and chaise lounge. 
chair, couch and loveseat are also available with arms. all living room seating is offered in a huge 
selection of fabrics and leathers. killington occasional tables shown in solid cherry, as with 
all our furniture, these tables are handcrafted to order in your choice of several North American 
hardwoods each selected for its beauty, strength and sustainability. 


Pompanoosuc Mills W 

All furniture handcrafted in East Thetford, VT | Visit our huge new factory showroom | Free Factory Tours 
showrooms: new york | boston | philadelphia | burlington vt | honover nh | concord nh | nashua nh | west hartford center ct | westport ct | ridgewood nj 
www.pompy.com or 800 841.6671 > shop Online | free catalog | locations | green statement 
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"Vermont is in the midst of a culinary dnH^Hfrcultural 
awakening. A speataM^f Vermonters — con^riers^ fot>d 
producers, policyrnakers — are making a connection 
bełween food and land, food and community, food anAJ 
taste and Health." 

From The Making of a Food Mecca, page*}4 
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For some, good food is a life's calling 
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A scenie portfolio: Vermont Life photographers 
capture the essence of summer 
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The bounty of Vermont farms lets you build a 
perfect cheese board 
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Minted in the Gilded Age, Shelburne Farms anticipated 
today's food movement 
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Helping Hands 

A photo essay: Migrant labor provides essential 
help for Yermont dairy farms 
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On The Web 

www.VermontLife.com 
Summer Special: web a la carte 

This months Web Extras are especially tasteful. Keeping in step 
with our special food theme, this seasons web menu offers a 
delicious look at dining places and spaces across the State. 
Warning: will cause hunger! Bon appetit! 

II* VIDEO SHORT: UP CLOSE 

Vermont's own "Kitchen Confidential": Behind the scenes, in 
the kitchen on a Friday night at Michaels on the Hill restau- 
rant in Waterbury Center. Chef/owner Michael Kloeti was 
named Chef of the Year by the Vermont Hospitality Council. 

W RECIPES: OUT OF COUNTRY KITCHENS 

Can't get to Michaels on the Hill this weekend? Follow along 
step by step as chef Michael Kloeti demonstrates original 
recipes using Vermont products. First you can watch the slide 
show to see how its done, and then you can download the 
"Step by Step," which will include all the photos, instructions 
and fuli recipes. 

aft COOL VIEWING: RESTAURANT HOPPING 

Take a virtual tour through the States finest restaurants. Our 
exclusive slideshow captures the best of the best of Vermont's 
finest eateries inside and out. 


GENERAL STORĘ 

• Free stuff: Sign up for our newsletter, request a catalog, or get 
a free issue 

• Gifts and goodies: One-stop shopping for Vermont Life calen- 
dars, books, videos ; home goods and morę 

• Great posters: Purchase selected images from this issue 

TOOL SHED 

• Manage your subscription 

• Write the editor 

• Check our weather 

• Buy previous issues 

• Search for events statewide 
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Forward Living for Forward Thinking 



Enyironmentally progressive 
Lots, townhouses & homes 
7.4 acre park & walking paths 


Elegant & efficient living 
Walk to local schools & college 
Lots starting at $115,000 


Directions to South Ridge: Heading South on Rte. 7 out of downtown Middlebury, 
proceed .8 miles past the town green, turn right at Middle Road, and proceed past the 
Middle School and straight through the South Ridge entrance. Our Model Home is 
the red house on the right hand side of the road. 



COMPANY 







































HI always be much better at drinking a glass of winę than de- 
scribing it. That's OK with me: My immersion in the lively Vermont 
food scene over the last 15 years has convinced me that good food 
and winę don't need to be pretentious. 

In Vermont, unlike many places in America, we have farm fresh 
food readily available. It is part of the fabric of everyday life. For me, 
morning often includes a stop at Red Hen bakery in Middlesex ; for 
lunch, FU grab a slice of artisan pizza at Positive Pie 2 in Montpelier; 
and on the way home, in growing season, HI stop by Settlement 
Farm on Route 2 and pick up fresh produce for dinner. On sum- 
mer weekends (especially during Little League season) you'11 find 
me at Maynard's Snack Bar in Moretown (above). It has the juiciest 
hamburgers, straight-from-the-garden tomatoes, lettuce, onions and 
beans and hand-cut, homegrown potatoes for french fries. It's all 
served out of a renovated chicken coop, the most bucolic and well- 
kept spot you've ever seen. 

Fresh and local and affordable is our daily bread, but Vermont can 
also compete on the world-class level. Food & Winę magazine just 
published its annual list of best new chefs in the country. They were 
from Boston, Seattle, Philadelphia and...Waterbury, Vt., population, 
5,000. Congratulations to Erie Warnstedt and everyone at Hen of 
the Wood! 

We hope you enjoy this special issue of Vermont Life. It's our trib- 
ute to the passion that exists in Vermont for bringing good food 
from the field to the table. 

• This issue also introduces a new department to the magazine: 
Downtowns. The world our parents and grandparents knew has 
changed dramatically, and yet in many Vermont towns you would 
hardly know it by walking down Main Street. Beginning on page 92, 
photographer Daria Bishop and writer Susan Reid take an in-depth 
look at Richmond. 

• WeVe also introduced a new way to help you find boolcs that we 
write about in the magazine. Just visit the special page on our cata- 
log website www.VermontLifeCatalog.com/booksmentioned and 
click on an image of the book cover to get additional information 
and ordering instructions from our marketing partner Northshire 
Bookstore in Manchester Center. We're excited to provide this ser- 
vice, and that we were able to join forces with a nearby, local, inde¬ 
pendent business. It's the Vermont way. 

Mary Hegarty Nowlan, Editor 
E-mail: mary.nowlan@state.vt.us 
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Spring forward 

I belong to ąuite a smali club: I live 
in New Hampshire with my heart 
in Vermont. Yesterday I received the 
Spring 2008 issue of Vermont Life 
and I am delighted with the new for¬ 
mat and editorial approach. There is 
somehow a new lighter personality; 
a morę intimate view of your (and 
my) beloved State, a brisk approach to 
your varied subjects. Indeed, the entire 
magazine seems morę colorful, morę 
informative and morę fun. 

Donn C. Mclnturff 
North Sutton, N.H. 

What a great surprise! I lived in Ver- 
mont for eight years in the '90s and 
moved back to Ohio where I was born. 
I continued to subscribe to Vermont 
Life simply to // flip ,/ through the pages 
to read "this and that." 

But, WOW! The Spring 2008 issue 
stopped me in my traclcs! I sat down 
thinking I would just flip through it 
as I always did, only to catch myself 
two hours later — realizing I could not 
put the magazine down! I read each 
and every page and wallowed over the 
photos. 

The layouts, the pictures, the infor- 
mation caught my attention from page 
to page. I have never read a magazine 
from beginning to end — until now! 

Thanks for doing whatever it is you 
are doing — it's fabulous! Keep it up! I 
look forward to the next issue and the 
next issue and the next. 

Sally S. Gottfried 
Shalcer Heights, Ohio 

Fve never written to a magazine in 
my life, but wanted to let you lcnow 
that I just piclced up the latest Ver- 
rnont Life, the Spring '08 issue, and 
it's really great. Love the article about 
Tinmouth, the moviemaking and post- 
production potential and Middlebury 
article. 

Courtney Desena 
Pittsfield, Vt. 

After reading the Spring 2008 issue 
of Vermont Life, I love it! The new 
format is like a six-course meal — a 
little appetizer here, a tidbit there, and 
a sumptuous main course, followed by 
// dessert. ,/ (The "My Vermont" column 
is often what I read first, but then, 
I've been known to eat dessert before 




M C KERN ON 


DESIGN • CONSTRUCTION • INTERIORS • FURNISHINGS 

Green Custom Home: built in 6 months! 

This year-round home on the lakę is designed with personal style and built 
with attention to detail. 


Awarded by Home Builders and Remodelers Association of Southern Yermont 


Energy Efficient Materials: 

ICF foundation 

Sprayed urethane foam insulation 
Energy star rated appliances 
Air to air exchange 


Brandon, Vermont (888) 484-4200 Crown Point, New York 

www. mckernongroup.com 


The fireplaces were built 
with fieldstone gatheredfrom 
the family property, and the 
lintels were sahaged from 
theBarre, VT courthouse. 

Kitchen cabinets were eon - 
structed with reclaimed barn 
board. The end result is a 
beautifully crafted energy 
efficient home. 


Design-Build Firm 

In the tradition of the Master Builder, we bring together design 
and construction, taking your project from concept to completion. 
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VERMONT 

MAPLE 

SYRUP 


Tke Flavot of V/ermotit 



Traditional Sugaring Scene 


Purchase pure mapie syrup and 
Products from Vermont producers 
and learn about mapie events at: 

www.vermontmaple.org 

www.vtmaplefestival.org 



Send $5 to the VT Mapie Foundation 
fortwo editionsof the 
“Official VT Mapie Cookbook” to: 
Mary Croft 
491 E. Barnard Rd. f 
S. Royalton, VT 05068 
802-763-7435- mcmaple@sover.net 


Willow House 



Country ♦ Primitivc ♦ Cottage 
Home Decor & Gifts 


10 Patchen Rd. S. Burlington, VT 

802 - 864-3540 
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diving into the entree!) And the photo- 
graphs ... sigh. 

I also want to thank your advertisers 
for their contributions to your maga- 
zine — mini works of art all! The best 
part, however, is the feeling of having 
just spent the afternoon with a good 
friend — your writers and the people, 
traditions, innovations and Vermont 
Life that they capture so well are wel- 
come around my table any time. 

Kim Bultman 
Checotah, Olcla. 

As a subscriber over many years, my 
sincere congratulations on the new 
look and content. I especially lilced 
"Places to Go" as well as Vermont at 
work ("The Working Landscape"). 
Ronnie Malone 
Bethany Beach, Del. 

I have subscribed to your maga- 
zine for a number of years and have 
come to enjoy the wonderful stories 
and photos of Vermont and its people. 
I am concerned, however, that I have 
lost a prized communication from the 
State: Your magazine has changed so 
much!! Yes, I know that change is nec- 
essary and that all businesses must 
flow with the times and new trends... 
but slow down and see the colors. 

Jerry McGowan 
Mesąuite, Texas 

Read straight through Vermont Life 
Spring 2008. Not feeling comfortable. 
Too much change. Don't really like 
the new format. Homesick for the 
original gorgeous. Nope. But wait a 
minutę. ... What's this last page? "The 
Dream in the Steam?" Well, now! 
Maybe it can be OK after all. 

Elizabeth Kutsche 
Kalamazoo, Mich. 

Morę to lamb story 

We were extraordinarily distraught 
to read the article "'Pronk' if You 
Love Lamb" by Marialisa Calta. We 
feel that the article does not represent 
the balanced perspective that we have 
come to expect from Vermont Life. 
We would like to provide the grass-fed 
perspective supported by nationally 
recognized nutrition experts, plus the 
ultimate judges — local chefs. 

The article mentions the "lively 
debate" over grass- versus grain-fed 


lamb, but we failed to see where any 
such "debate" took place in this arti¬ 
cle. The author seems to have heard 
from only one side — grain fed — and 
neglected to research grass fed at all. If 
she had done so, she would have found 
that many people prefer the taste of 
grass-fed lamb, especially some of Ver- 
mont's finest chefs. She may have 
also learned that the benefits grass-fed 
lamb gives to the health of the con- 
sumer, the farmer and the environ- 
ment are undeniable. 

Todd W. and Kelli Fogg 
Shuttleworth 
Shuttleworth Farm 
Westfield, Vt. 

Keen on green 

All we who champion sustainability 
in Vermont applaud Leslie WrighCs 
recent article "Practicing What You 
Teach." The superlative and seminal 
environmental achievements of Mid- 
dlebury College are worthy of con- 
stant coverage and praise. My only 
comment would be that it would be 
difficult for many of us to tell this 
same story — past and present — of 
Middlebury's path to sustainability 
without mentioning two individuals: 
Middlebury's sustainability czar Jack 
Byrne and writer and activist Bill 
McKibben. 

Bob Ferris 
Warren, Vt. 


Send letters to: Vermont Life, 

6 Baldwin Street, Montpelier, VT 05602; 
e-mail: editors@VtLife.com 


Our mistake 

• Event: Author Chris Bohjalian 
will read from his new novel "Skel- 
etons at the Feast" on May 22 at 7 
p.m. at the Barnes & Noble book- 
store in South Burlington. Incorrect 
information about a Bohjalian read- 
ing appeared in "Fully Booked" in 
the Spring '08 issue. 

• Film facts: "The Four Seasons," 
a 1981 comedy-drama starring 
Alan Aida and Carol Burnett, was 
filmed partly in Stowe. Facts about 
the film were incorrect in "...And 
Action!" in the Spring '08 issue. 

V_ J 






























Home 
Honda 5 


Healthy 





EU6500is Generator 


EU3000is Generator 


WB20X Water Pump 


EU2000( Generator 


WX1 OKI Water Pump 


Honda provides power you can rely on to keep things running smoothly. 
Whether at home, work or play, Honda has a generator or pump to fit 
your needs. Our Authorized Honda Dealers will help you find the product 
that’s right for you and they’ll back it up with expert service and advice. 
When you want power you can trust, nobody serves it up like Honda. 



GENERATORS & PUMPS 


For a free brochure or the nearest dealer, cali 800.426.7701 or shop online at gen.honda.com. 



Georgia 

Exit 18 Equipment 
27 Morse Drive 
802.524.2974 


Rutland 

Central Vermont 
Motorcycles 
360 West Street 
802.773.4533 


VERM0NT 

Waterbury 

Better Power 
Equipment 
677 US Route 2 
802.244.5664 

NEW HAMPSHIRE 


Williston 

Hertz Equipment 
Rental 

94 Harvest Lane 
802.872.5300 


Williston 

Essex Agway 
364 Essex Road 
802.878.3301 


Hinsdale 

Robust Valley Rental 
290 Brattleboro Road 
603.336.7711 


Lebanon 

Lebanon Motor Toys 
63 Evans Drive 
603.448.9434 


Manchester 

Naults Honda 
420 Second Street 
603.669.7220 


Newport 

Jim’s Marinę Sales 
592 Sunapee Street 
603.863.7625 


t The Honda Power Equipment MasterCard ; is tssued by Wells Fargo Ftnancal National Bank. Speoal terms ot 12 months no payments, no-interest option will appły to purchases charged with approved credit using your Honda Power Equipmem linę ot cred 
No payments are recpred durrg the option penod. The no nterest option means there is no interes! it your purchase is paid m fuli withm 12 months after the datę of purchase: otherwtse. interest accrues trom datę ot purchase at the APR for purchases using 
your Honda Power Equ«xnent ime ot credit, which is 25.00% The standard APR tor transactions using your MasterCard linę ot credit will be 13 90 %. It you do not pay the total minimum payment when due. the APR for transactions using your MasterCard 
ime ot credit vwu be 25.00% Ali APRs grven are as ot KV0l/07. Ali APRs may vary. It you use your card for cash advances. the cash advance tee is 3% of the amount ot the cash advance. but not less than $10.00. Offer exprres 12/31/08. Offer good only at 
partopatmg dealers on Ftonda Pwwr Eqinpment products. Not all dealers carry all products. Connecton of a generator to house power reguires a transfer dewce to avad possible mtury to power company personnel. Consult a qualified etednctan. For optimum 
performance and safety. read your ownefs manuał bełore operating your Honda Pohb Equipment. © 2008 American Honda Motor Co.. Inc. 
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1 Introducing The Lodge at Otter Creek 




You’re Home 


Please give Robin Vaughan a cali at 802-388-1220 
with inąuiries or to Schedule a site tour. 

NOW ACCEPTING RESERVATIONS. 

350 Lodge Road • Middlebury, VT 05753 • 802-388-1220 
www. lodgeatottercreek.com 

Visit us at the Site: From the Bridge in downtown Middlebury go to route 7 South, 
at 3rd light take a right on Middle Road North. 

Drive to the end of the road and bear right up the hill to The Lodge at Otter Creek. 

Owned and operated by BuUrock Corp., and affiliated with Shelbume Bay Senior Living Community. 


The next generation in adult living 


N ow you can come home 
to Middlebury, Vermont 
and The Lodge at Otter Creek 
scheduled to open in May 2008. 
The Lodge at Otter Creek is 
an all inclusive senior resort 
community available in a number 
of rental options ranging from 
spacious Cottages to Independent 
and Assisted Living apartments, 
as well as a Memory Care Unit- 
all in a variety of floor plans to 
suit your every need. 

Nestled on 36 acres of land 
within minutes of Middlebury 
College, surrounded by sprawling 
fields, majestic mountains, 
walking trails, apple orchards and 
panoramie views, The Lodge at 
Otter Creek offers a uniąue blend 
of security, elegance and beauty 
that redefines adult living. 


THE LODGE 

at OTTER CREEK 


Opening May 2008 

For morę information cali 802-388-1220. Give us a cali today youTl be glad you did. 

















CONTRIBUTORS 



Melissa Pasanen 

The Believers (page 46) 

lt's true that food writer and cookbook author Melissa 
Pasanen loves food, but that's not the whole story. "What I 
really love are the stories behind the food — how it carries 
culture, tradition, family, history and memories, /, she says, 
"and how eating, growing and supporting others who grow 
or make food can bring people together, often with a greater 
goal in mind." 

A regular contributor to Vermont Life as well as Eating Weil 
magazine, USA Today and www.salon.com, Pasanen's 
book "Cooking with Shelburne Farms: Food and Stories From 
Vermont," co-authored with chef Rick Gencarelli, was named 
a notable cookbook of 2007 by The New York Times Book 
Review. She lives in South Burlington with her family. 

Natalie Stultz 

The Believers (page 46) 



| "I was honored to meet and photograph each one of the 
2 food visionaries in The Believers,'" says Natalie Stultz. "They 
| are all dedicated to their life's work and inspired in their ability 
to forge ties to Vermont's traditional agricultural landscape." A 
resident of South Burlington, Stultz has taken photographs for a 
rangę of national magazines and commercial clients, and her 
work has appeared in Vermont Life for 10 years. 

Ellen Ecker Ogden 

Flavors of the Landscape (page 64) 

Combine equal parts cook and writer, and the result is Ellen 
Ecker Ogden. The Manchester Village-based author, freelance 
_ writer and media consultant writes food-related articles for pub- 
lications including Martha Stewart Living, The Boston Globe 
^ and Better fHomes and Gardens. Ogden's cookbooks include 
“ "The Vermont Cheese Book" and "From the Cook's Garden." 
She has trained with Marcella FHazan in Italy and Darina Allen 
in Ireland to develop professional culinary skills. 

Caleb Kenna 

Helping FHands (page 70) 

Photography has been a consuming passion for Caleb 
Kenna, of Brandon, sińce he was a young boy in Vermont. "I 
learned shutter speeds and f-stops using my dad's Nikon F2 as 
a teenager and I have continued this pursuit of photography — 
j chasing the light, into the digital age — as a career, a profes¬ 
ji sion and as a personal practice to connect with strangers and 
< frame an understanding of the world around me," Kenna says. 
"The camera is a wonderful tool to open Windows and break 
down barriers between people and cultures." 

His photographs, which appear regularly in Vermont Life, 
have also appeared in The New York Times, National Geo- 
graphic Traveler, National Geographic Adventure, Outside, 
Men's Journal, Smithsonian and Yankee Magazine. # 


WILL MOSES 



"TAKE ME OUT TO THE BALL GAMĘ" 
Serigraph 18"x 26" $390 



'OLD RUGGED COURSE" 12"x 12" 
Print $145 





MOOSE WOODS" 8"x 10" 

Print $100 


"Art to wam your heart and home" 

MT. NEBO GALLERY 

60 Grandma Moses Rd. 

P.O. Box 94, Eagle Bridge, NY 12057 

1 - 800 - 328-6326 

FREE color catalog is available featuring 
Will Moses limited edition Folk Art Prints , 
Books, Puzzles, Cards & Morel 

VISA MASTERCARD AMERICAN EXPRESS 
PROMPT DELIVERY SATISFACTION GUARANTEED 

Visit us on the web at www.willmoses.com 
or visit the Will Moses Dealer nearest you: 
Bennington Museum, Bennington, VT. 
Craft Haus, Wilmington, VT. 

Early River Gallery, Plymouth, VT. 
Framing Format, St. Johnsbury, VT. 
Inch by Inch, Bennington, VT. 

Jay Country Storę, Jay, VT. 

Paradę Gallery, Warren, VT. 
Yermont Artisan Designs, Brattleboro, VT. 
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May 24-25 

Open Studio Weekend, 
statewide 

Ever wonder what the studio of your 
favorite artist looks like? From the 
brightly colored blown glass pitchers 
of Tsuga Studios in Chester (pictured) 
to the whimsical animal sculptures of 
blacksmith Steven Bronstein in Marsh- 
field and the woodturning work of Tom 
Dunne in Middlebury, Open Studio 
Weekend is your chance to see morę 
than 250 of Vermont's artists in their 
creative environments. Free, with art for 
sale. 223-3380. 

May 30-June 8 

Burlington Discover Jazz 
Festival, Burlington 
You can't escape jazz this week, and 
you won't want to. The bars, restaurants 
and musie halls transform into some- 
thing of a mini-New Orleans as the 
Burlington Discover Jazz Festival cele- 
brates its 25th year. Big names include 
Paquito D'Rivera (pictured), Dave 
Brubeck, Joshua Redman, Marcia Bali 
and sax legend Ornette Coleman (for 
morę, see page 15). Community groups 
also perform for free in the Church 
Street Marketplace, filling the streets 
with musie. Tickets vary. 863-7992. 


June 8 through July 

Vermont Mountaineers, Montpe- 
lier Recreation Field, Montpelier 
Who needs steroids and million dol- 
lar contracts? This is the way baseball 
should be. Take your family out to the 
ballgame and see the Vermont Moun¬ 
taineers, Central Vermont's collegiate 
baseball team, champions of the 2006 
and 2007 New England Collegiate 
Baseball League. The entertainment 
doesn't stop with the players — Skip, the 
mascot, steals the show with his antics, 
and special theme nights have contests 
and prizes. Children can easily score 
autographs after the last inning. Open- 
ing day is June 8. Games start at 6:30 
p.m. $4 and less. 223-5224. 


This 

Season 


Places to go 
and things 
to do 


By Sky Barsch 




June 5-8 

Roots on the River, Bellows Falls 
There can't be too many musie festivals 
where the stars of the show also rub 
shoulders with fans in a gamę of Street 
hockey. Like a lot of Canadians, Fred 
Eaglesmith and his band the Flying 
Squirrels take their hockey seriously, and 
they're reigning champs of the "Walpole 
Inn Parking Lot Hockey Tournament," 
which any fan with a ticket stub is wel- 













come to join as part of this quirky musie 
festival. Eaglesmith's tough-but-humorous 
brand of roots-rock has been described 
as "Bruce Springsteen for towns under 
5,000 population," and this annual bash 
draws many of the loyal "Fredheads" 
who follow Eaglesmith's relentless tour- 
ing Schedule. Plant and garage sales, art 
shows and food vendors. New this year 
is a family ticket package. Prices vary. 
463-9595. 

June 18 

Fuli Moon Paddle, 

NorthWoods Stewardship Center, 
East Charleston 

Enjoy a canoe paddle in the waters of the 
Northeast Kingdom — under the light of a 
fuli moon. NorthWoods' naturalists guide 
you and explain the natural habitats in the 
area. Listen to the sounds of the summer 
evening woods. Ali ages and experience 
levels welcome. Canoes, paddles and per- 
sonal flotation devices provided. 7 p.m. 

$ 10 adults, $5 kids. 723-6551. 

June 21-22 

Green Mountain Relay, Route 
100, Jeffersonville to Bennington 
Log some miles on your sneakers as you 
and your team traverse Vermont mostly 
along Route 100 from Jeffersonville to 
Bennington. By the numbers, this event 
takes teams 200 miles, over 36 legs, to 
see seven covered bridges and celebrate 
one fabulous summer solstice. Beginning 
racers and elite athletes welcome. What 
a way to ring in summer! 5 a.m.-4 p.m. 
Entry fees vary. (303) 800-5353. 


July 11-13 

Stoweflake Hot Air Balloon 
Festival, Stoweflake Mountain 
Resort & Spa, Stowe 
An event not to miss for the aesthetics and 
the adventure. Some 25 of the nation's 
most prominent balloonists lift off from a 
field adjacent to the Stoweflake. The ven- 
turesome can ride in a tethered balloon 
on fairgrounds, and other thrill-seekers 
can take a ride in the sky. If you can't 
make the festival, you can still enjoy the 


June 28 


Circus Smirkus, Greensboro 
Vermont's renowned youth circus plays 
two shows June 28 at its home base in 
The Circus Barn, then heads off for a 
summer-long tour of New England. Other 
Vermont stops include Brattleboro, Essex 
Junction, Montpelier and Waitsfield. Top- 
flight production values and eye-popping 
acrobatics are a hallmark of Circus 
Smirkus, whose members have gone on 
to such world-class troupes as Cirque du 
Soleil. For fuli Schedule and morę infor- 
mation visit www.smirkus.org. 533-7443. 



Baseball in Bennington 

Combined exhibit 
on view from 

June 14 through August 17 

Bennington Museum 

Joe DiMaggio: 

His life as a Yankee 

Baseball in Vermont: 

History Comes Alive 

Bennington Center for the Arts 

Heroes and Legends: 

A Mikę Schacht 
Retrospective 


GRAND OPENING 


Friday.June 13 
3:00 p.m. to 8:00 p.m. 

-Free and Open to the Public- 


Bennington Museum 

75 Main Street (VT Rt. 9) 

802-447-1571 

www.benningtonmuseum.org 

Bennington Center tor the Arts 

VT Rt. 9 at Gypsy Lane 
802-442-7158 

www.benningtoncenterforthearts.org 

THE a 

SHIRESlC 
or YERMONT 


Presenł this ad for $2 off 
combined exhibition ticket 
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MetattPdfKmg * Weather Instrument* ★ Fine & Unusual Gifts 
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Nickel-plated 
double pendant 
with classic 
detailing 
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Beyond the 
ordinary, 
always 

extraor dinary. 
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Conant Custom Brass 


~V Working Wonders with Metal & Light ™ ~V 


For the finest selection of distinctive lighting, stop by our Burlington sliowroom 
or visit us on the Web at conantcustombrass.com 

Showroom Hours: Tues - Sat. 10 - 5 


270 Pine Street, Burlington, VT • 802 658 4482 • 800 832 4482 • www.conantcustombrass.com 



RELIEF FOR 
DRY PATCHES 


Long a staple on the farm, the 
little green can is also at home 
in the garden. For soothing 
roughed up hands, chapped 
and chafed skin, and cuts and 
scrapes, dig for the Bag Balm®- 
the time-tested solution. 
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balloons. Many are visible from Interstate 
89, roughly between the Waterbury and 
Williston areas. These colorful balloons 
fili the sky with the summer mountainous 
landscape as their backdrop. $8/fair 
entrance; rides vary. 253-7355. 

July 12-13 

Sheepdog Trial and Farm 
Festival, Merck Forest & 

Farmland Center, Rupert 
Immerse yourself and your family in farm 
life for a day or two. Watch sheepdogs 
navigate an action-packed challenge — 
under the commands of their handlers, 
the dogs herd sheep through a course 
and are awarded points based on their 
skills. In addition, watch sheep shearing 
and draft horse demos, take a wagon 
ride, and kids enjoy activities especially 
for them. 8 a.m.-4 p.m. Free. 394-7836. 



July 13-Aug. 3 

Vermont Mozart Festival, various 
locations 

Billed as "beautiful musie in special plac- 
es," this year the Vermont Mozart Festival 
features all five of Beethoyen^ piano 
concerti, played by world-renowned 
pianists every weekend of the festival. 
Plucked string and crossover concerts are 
featured mid-week. The festival expands 
to new locations this summer, with a 
focus on the historie, said festival director 
Timothy Riddle. Sites include the Barre 
Opera House, the Middlebury Town Hall 
Theater, St. Anne's Shrine in Isle La Motte 
and the West Monitor Barn in Richmond. 
Times and prices vary. 862-7352. 



























July 18-19 

Vermont Brewers Festival ; 
Waterfront Park, Burlington 
Possibly a simulation of the place where 
well-behaving beer lovers go when 
they die, the Vermont Brewers Festival 
is a must-attend event for the brew con- 
noisseur. Entry fee gets you a glass 
and tickets, so you can visit tent after 
tent serving the finest micro and spe- 
cialty breweries in the Northeast and 
beyond. Brewers are on hand to answer 
your questions and discuss their latest 
alchemy. Tickets about $25, $5 for des- 
ignated drivers. 244-6828. 

Aug. 16 

The Duhks, Valley Stage, 
Huntington 

Grammy-nominated and high energy, The 
Duhks headline the Valley Stage Musie 
Festival for an August evening show. 
Calling the band "fusion" would be an 
understatement — The Duhks combine 
soul, gospel, North American folk, Brazil- 
ian samba, old-time country string band, 
zydeco and Irish dance musie. Earlier in 
the day catch Anais Mitchell, Louis Fran¬ 
co and the Missing Cats, and Rani Arbo 
and daisy mayhem. 7 p.m. $25 and less 
in advance, $30 day of. 434-4563. 




The Vermont Country Storę 

Purveyors of the Practical & Hard-To-Find 





Experience The 
Vermont Country Storę 

Sample Cheddar cut from 
a 38-pound wheel; rediscover a 
long-lost brand, remedy, or toy; 
fili a bag with old favorites at the 
candy counter—we’re stocked 
to the rafters with fun, practical, 
and hard-to-find merchandise. 

Weston (Rte. 100) and 
Rockingham (off 1-91 on Rte. 103), 
open daily, 9-5:30; Weston’s 
Bryant House Restaurants 
daily, 11-3:30; Fri. & Sat. 11-8. 


For morę calendar listings, see page 
104. Schedules subject to change; 
please cali ahead to events. 


vermontcountrystore.com I 802-824-3184 

THE ORTON FAMILY BUSINESS SINCE 1946 
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•Ratę dependant on age. 


www.spectrumvt.org 


lfyou're 65 orolder, you can actually help at-riskyouth inVermont, while 
creating a safe, guaranteed quarterly income for yourself—at a fixed ratę 
of 5% to 11%* You can do so with a tax advantaged Charitable Gift 
Annuity to Spectrum Youth & Family Services. 

Since 1970, Spectrum has been providing housing and support services to 
homeless, foster and at-risk youth in Vermont. Your Charitable Gift Annuity 
to Spectrum will provide young people in need with the resources and skills 
necessary to make a successful transition to a productive adulthood. Contact 
Joan Whitejwhite@spectrumvt.org, 1 -802-864-7423, for morę information. 


SPECTRUM 

Youth & Family Services 



ARTS LIFE 

MINING THE ROOTS 


"In the early 1990s, Kathy Mattea was 
one of the goddesses of country musie," 
suggests Dan Dubonnet of WOKO, a 
South Burlington radio station specializing 
in the genre. 

The Grammy-winning singer and environ- 
mental activist has sińce descended from 
the heavens, and her new CD "Coal" is a 
down-to-earth, unflinching look at how coal 
mining fueled Appalachias cultural history. 
As the granddaughter of miners, Matteas 
roots are there, specifically in the moun- 
tains of West Virginia. On July 13, shes 
slated to play in the mountains of Vermont: 
Stowe Performing Arts will present her 
concert at the Trapp Family Lodge Concert 
Meadow. 

"Mattea has a deep, silky voice without 
the traditional twang," explains Dubon¬ 
net, WOKO vice president and generał 
manager. "But shes become morę of a 
folksinger in recent years." 

That designation seems to be a badge 
of honor for Mattea, a self-described 
"songcatcher." In gathering topical tunes 
for the album, she chose \~\oze\ Dickens 
"Black Lung" and Merle Travis "Dark as a 
Dungeon," as well as ballads by legend- 
ary folkiesjean Ritchie and Bruce "Utah" 
Phillips, who once recorded for two now- 
defunct Vermont labels. 

Inspired by the 2006 Sago disaster 
that killed a dozen West Virginia miners, 
"Coal" evokes the often bleak realities 
of mining. The website Bluegrassjournal. 
com said the record "leaves little doubt 
that Mattea intimately knows her subject 
matter." 

• W HAT: Kathy Mattea concert 

• WHEN: July 13 

• WHERE: Trapp Family Lodge Concert 
Meadow, Stowe 

• INFORMATION: 2537792 
or www.stowearts.com 

— Susan Green 
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ARTS LIFE 

thinking jazz 


A saxophone pioneer with a complex 
sound, Ornette Coleman had quite a year 
in 2007. February brought him a Grammy 
Award for lifetime achievement. His album 
"Sound Grammar" won a Pulitzer Prize 
in April. Then, as summer temperatures 
reached 95 degrees during an oułdoor 
concert in Tennessee, he collapsed on 
stage from heat stroke. 

Now back in fine form, Coleman, 78, 
will headline the 25th annual Burlington 
Discover Jazz Festival, taking place May 
30-June 8. 

"He's recognized as a supreme original, 
an innovator, a thinker and a conceptualist," 
says Arnie Malina, the event's artistic direc- 
tor and chief programming officer for the 
Flynn. "Coleman came out of the Charlie 
Parker bebop era but wanted to do some- 
thing totally different. He's coming here on 
June 7 with three bassists, for example." 

A Texas kid steeped in rhythm and 
blues, Coleman migrated to Los Angeles 
and released his first jazz recording in 
1958. An eminent composer, he has col- 
laborated with the likes of Charlie Haden, 
Thelonious Monk, Pat Metheny, the New 
York Philharmonic and the Grateful Dead. 

While long dubbed a proponent of 
"free jazz," Coleman prefers to cali his 
unique style "harmolodic." 

"These are beautiful melodies on an 
emotional piane people can connect to, but 
theyTe also experimental in some ways," 
Malina says. "He's one of the major figures 
who revolutionized the musie." 

• WHAT: Ornette Coleman concert 

• WHEN: June 7, part of the Burlington 
Discover Jazz Festival May 30-June 8 

• WHERE: Flynn Center, Burlington 

• INFORMATION: 863-5966 or 
www.discoverjazz.com 

— Susan Green 



Mary Cassatt (1844-1926), Family Group Reading, ca. 1901, oil on canvas. On loan from Philadelphia Museum of Art. 


Mary Cassatt: Friends and Family 
A new exhibit with over 45 works. June 21 - October 26 

MAJOR SUPPORT. MuseumL.Ubrary 

ADDITIONAL SUPPORT: BIueCrossBIueShield 
ofYermont 

Donna and Marvin Schwartz, The Courtney & Victoria 
Buffum Family Foundation, The Oakland Foundation, 

The Mili Foundation, and The Robert Lehman Foundation www.shelburnemuseum.org 


SHELBURNE 

MUSEUM 



See the fuli linę of DR products at any DR Factory Store'“ 

Vergennes, VT • Enfield, CT • New Milford, CT • Merrimack, NH 


SELF-FEEDING 
DR® CHIPPER! 


Just load a DR® RAPID-FEED™ 
CHIPPER, step back, and watch 
it chip branches up to 5 Vz thick! 

EXCLUSIVE RAPID-FEED- 
LOADING SYSTEM saves time and 
energy. Most materiał will self-feed, instead of 
you having to force-feed it through. 

OVERSIZED HOPPER accepts limbs 
with side branches, even smali trees —with 
less time spent pruning. 

TOP-DISCHARGING is standard on all 
models for easy collection of discharged chips. 

CHIP BRANCHES UP TO 5V2 H THICK with 
powerful engines up to 18 HP 

PRO-SPEC” CHIPPER KNIVES are 

nearly identical in size and design to the knives 
used on the big chippers used by linę crews. 

COMMERCIAL-DUTY 
CENTRIFUGAL CLUTCHES 

make operation totally automatic. 


Get a FREE DVD and Catalog with fuli details including model 
specifications, Iow, factory-direct prices, and your 6-Month Risk-Free Trial offer. 

FREE 1-877-202-1277 

www.DRchipper.com 
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MIDDLEBURY ♦ BRISTOL ♦ VERGENNES 

ADDISON COUNTY 

800-733-8376 ♦ midvermontxom 


hike ♦ bike ♦ walk ♦ dine ♦ swim ♦ climb ♦ golf ♦ canoe ♦ shopping ♦ museums 
boat ♦ galleries ♦ farm stands ♦ historie sites ♦ fish ♦ relax ♦ farmers markets 




SHOP MAIN STREET VERGENNES 

Mon.-Sat. 9:30-5:30; Sun. Noon-4 

Addison Outfitters 

802-877-6337 

everyWEAR for EVERYbody 

www.everywearvt.com 


Linda's Apparel & Gifts 

www.lindasapparel.com 




Piecemakers: 

Vermont 
Country Quilts 
1830-Present 

an exhibit 
at the 

Henry Sheldon 
Museum 

May 6, 2008 to 
January 31,2009 


1 Park Street ~ Middlebury, VT 
802-388-2117 ~ www.henrysheldonmuseum.org 



Almost Home Market BECKS Alley Antiques Emeraldrose In Stitches Vermont HoneyLights Village Corner Storę 

Comfortable Food • Home Goods Furniture • Books • Textiles Gifts from Around the Globe Custom Embroidery Beeswax Candles • Furnishings VT Products • Penny Candy 


Art on Main 

Art Center & Gallery 


•frBobcat Cafe & Brewery Green Mountain Shoe & Apparel Rocky Dale Gardens 

Brew Pub • Dining • Live Musie Carhartt for Men & Women Plants • Gardens • Design 


Greetings! 

Gifts • Clothing • Toys • Art 


Wallace Realty 

WallaceRE.com 


©TTER 

rDc«-w 

lUSEDi 

BOOKS 


20 Main Street 
Middlebury, VT 05753 I 

802-388-3241 

ottercreekusedbooks.com 
Mon.-Fri. 11-5; Sat. 10-5; 

Sun. by chance 


wammmammJ 



. n f o r t h 

n (?; pśyfyi r h a n cTt r a f t e d in vermont 

Watch pewter being madę in our 
Middlebury Workshop & Storę! 

Middlebury • Burlington • Manchester •Quecfiee 
(800)222-3142 • www.danforthpewter^om 


W ROKEBY MUSEUM 


A National 
Historie 
Landmark 


Underground Railroad site, time capsule 
of Vermont history. 

❖ House tours, Thursday-Sunday. 

❖ Farm buildings and hilcing trails. 

❖ Open mid-May to mid-October. 


ROUTE 7, Ferrisburgh 802-877-3406 



Carillon Cruises 
802 - 897-5331 

www.carilloncruises.com I 

I 

Explore the historie waters I 
ofSo. Lakę Champlain 

t 






















































ARTS LIFE 

INTIMATE IMPRESSIONS 


Artist Mary Cassatt had a four-decade 
relationship with Edgar Degas, the French- 
man who influenced her morę than any 
other colleague, even though he was a 
notorious misogynist. So could it have 
been sweet revenge when she included 
his work in a 1915 New York gallery 
show benefiting womens suffrage? 

Cassatts surrogate sister was Louisine 
Havemeyer, a fellow feminist whose 
daughter Electra Havemeyer Webb found- 
ed the Shelburne Museum. "Mary Cassatt: 
Friends and Family," an exhibit featuring 
about 43 of her works, begins therejune 
21. Part of the exhibit focuses on Cassatts 
relationship with Degas. 

"Among the greats of French Impression- 
ism — Monet, Renoir, Degas — there 
was only one American: Thats Mary 
Cassatt," says Stephan Jost, the museum s 
director. "And there was only one woman: 
Thats Mary Cassatt." While the European 
establishment disdained them, this "bohe- 
mian subculture" gained acceptance in the 
United States largely thanks to FHavemeyer. 

A longtime expatriate in Paris, Cassatt 
specialized in portraits of mothers with 
their children. "What I love about her work 
is that its so intimate," Jost says. "Most of 
the Impressionists were doing landscapes. 
Cassatt chose to paint people." 

But some people were second-class 
citizens, which led to the movement that 
Cassatt and FHavemeyer embraced. "Lou¬ 
isine was arrested in 1919 for picketing 
the White House," says museum archivist 
Polly Darnell. The protestors also burned 
an effigy of President Woodrow Wilson. 

Degas, who had died two years earlier, 
was surely rolling in his grave. 

• WHAT: "Mary Cassatt: Friends 

and Family" 

• WHEN: June 21-Oct. 26 

• WHERE: Shelburne Museum, 

Shelburne 

• INFORMATION: www.shelburne 
museum.org or 985-3346 

— Susan Green 




EjufLj Tru/iii 



“Abuildingfor 
every reason and 
every season” 


“Arnish madę 
buildings modilied to 
your specifications”. 



1195 VACutoff, White RiverJunction,VT 05001 
1-800-441-6057 intb(<rcarriageshed.com 
www.carriageshed.com 
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It’s not how you arrive, 
it’s what you take away. 



MIDWEEK RATES 
FROM 

$ 279 * 

PER ROOM PER NIGHT 


True luxury doesn't always come in a box, but rather in the unique experiences 
that remain with you for a lifetime. Like the ones you’ll find only at the Equinox. 
Enjoy an amazing midweek ratę and you can also experience the thrill of 
falconry, fly fishing, golf or off-road driving. Make your reservations today by vlsiting 

equinoxresort.com or calling 866.201.5248. 


MEMORIES ARE THE MOST PRECIOUS POSSESSIONS. 

EqijinoX 

THE V E R M O N T RESORT 


*Available through 9/18/08. Prices are per room per night, based on double occupancy. Offer is subject to availability, and is not available on 
holidays, to groups, or for existing reservations. Valid for stays Sunday through Thursday only. Ratę does not include $25 per day resort fee, taxes 
or gratuities. Additional restrictions apply. 




Shelf Life 

Split personality 

Is Vermonts pastorał countryside a 
working landscape that produces food and 
fiber — dairy products, hay, saw logs and 
morę? Or is it a beautiful playground — a 
peaceful retreat where tourists and artists 
can recharge their juices and find solące 
from the turmoil of the city? 

According to geographer-historian Blake 
Harrison, it is both — a fact that has led 
to decades of conflict, shaping much of 
Vermonts history and the landscape itself 
for the past 100 years. 

Tourism, as Harrison tells it ; was 
originally seen as an unalloyed economic 
panacea for a Vermont that was chroni- 
cally lacking in prosperity. Over time, it 
has gradually come to be perceived as 
a mixed blessing, because it became so 
powerful that it began to affect the quality 
of the rural landscape that attracted tourists 
in the first place. 

"The View from Vermont" shows the 
ways in which ski "villages," farmhouses 
converted to summer homes and exclusive 
inns, hill farms gone back to brush, and su- 
perhighway development all changed the 
Vermont landscape and the work-oriented 
culture that produced it. 

Unfortunately, Harrisons prose is dense, 
and sometimes his book reads like a doc- 
toral dissertation. (In fact, it began as one.) 
Nevertheless, his insights are often keen. 

"Rural tourist landscapes are political 
spaces," he writes. "Therefore, the rework- 
ing of rural Vermont has always been a 
political drama." 

No one familiar with Vermonts 20th- 
century history would deny that assessment. 

• "THE VlEW FROM VERMONT: 

Tourism and the makinc of an 
American Rural Landscape" 

BY BLAKE HARRISON, 323 pages, 
paperbound, $29.95, University of Vermont 
Press/University Press of New England 

— Tom Slayton 
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RATTLE TALES 

Over the centuries, timber rattlesnakes 
have evolved in the popular mind from a 
poisonous terror to a threatened and highly 
interesting fellow creature. Jon Furman s 
detailed and engaging look at these 
snakes traces their changing public image, 
explores their history in the Northeast, and 
ultimately issues a plea in their defense: 
"We should understand them, respect them, 
and leave them alone," he concludes. 

In Vermont, rattlesnakes are found only 
in western Rutland County, in parts of 
Poultney, Castleton, Fair Fdaven and West 
Haven. A vital portion includes land in the 
most remote part of West FHaven that has 
been protected by the Vermont chapter of 
The Naturę Conservancy. 

Furman covers such aspects as the 
snakes' physical traits, life cycle and 
behavior, and also answers such questions 
as what the various defensive poses of 
a rattlesnake indicate, and what to do if 
bitten by one. 

But perhaps his most fascinating chapters 
describe the snake hunters who stalked 
timber rattlesnakes for the smali bounty (in 
Vermont, $1 per snake) until the practice 
was ended in 1971. For bounty hunters like 
the late Bill Galick, a West Haven farmer 
who lived near one of the major rattlesnake 
dens, bounties were, for many years, an 
important source of income. 

Today, the snakes are an object of 
scientific study, and though their fate is 
uncertain, it seems likely they will continue 
to survive in their smali, stony enclaves in 
Vermont. Furmans fascinating book, by 
helping us to realize the value of rattle¬ 
snakes in our interconnected world, will 
surely contribute to their survival. 

• Timber Rattlesnakes in 

VERMONT & NEW YORK' BY JON 

FURMAN, 207 pages, paperbound, 
$24.95, University Press of New England 

— Tom Sloyton 


Schedule Your 2005 
Design Projects Now! 




J 


Offeringthe most comprehensive choice 
in landscape mstallations and estate services 



plan tjour outdoor paradise with VermonPs 
most creative Landscape Designera! 



ANDSHAPES 

landscape design & installation 

802 . 434 . 3300 


Richmond, Vermont 

www.landshapes.net 





VERMONT VERNACULAR DESIGNS, INC. 

Custom Reproduction 18th and 19th Century Vermont Homes 

www.vermontvernaculardesigns.com ♦ Cali 802.456.7020 or Toll-Free: 800.639.1796 
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LIFE IN 

FULL-SWING 


Retirement is like a beautifully manicured fairway, vast, 
outstretched, and fuli of promise, but it’s up to you what you 
make of it! We offer all of the services reąuired to make the 
most of those valuable years. 

Wake Robin, where the days are alive with possibilities. 
For a free informative brochure, cali us or 
visit our website today. 


Vermont’s Only Life Care Retirement Community 

200 Wake Robin Drive • Shelburne,VT 05482 • 802.264.5100 

www.wakerobin.com 


Wake Robin residents 
Berty Woods & John Carpenter 



No w Is The Smart Time To Build! 

Youre ready to custom design the home of your dreams. 

Our craftsmen are ready to help. From Contemporary to 
Colonial or somewhere between, our panelized building systems 
efficiently and cost-effectively make your dreams come true. 


Northern 

Design &: Building Associates, LTD 

800.576.0557 • www.northerndesigri.com 
PO Box 47 Hudson Falls, NY12839 

Trust your dream home to Northern Design - 
extraordinary designs - unmatched craftsmanship. 

Fe a tur i ng Aura las t, the worry-free wood by TELB^WEN. 

y j J WINDOWS i DOOli 


20 • V E R M O N T LIFE 



































shelf Life 

lONC SUMMER DAY 

A noirish nail biter set in the Vermont 
backwoods, Castle Freeman Jr/s novel 
"Go With Me" takes place over the course 
of one very long summer day, starting after 
down when Sheriff Ripley Wingate pulls 
into the courthouse parking lot to find a 
smali car with the rear window bashed out 
and a young woman, Lillian, inside. Lillian 
has a knife on the car seat, and tells the 
sheriff that the town bully, Blackway, has 
been stalking her. He has already cut her 
cat's throat, she claims. She fears hers will 
be next. 

Violence is in the air from page 1 of 
Freeman s wiry thriller, and the sense of 
menace only grows when Sheriff Wingate 
says theres not much the law can do — 
however, he says, there is an old mili on 
the edge of town and there are some 
men there who, well, they might have 
some ideas about how to take care of the 
problem for good. 

Freeman, a Newfane resident, says 
his yarn was inspired by the King Arthur 
cycle of tales — the book opens with a 
quotation from "The Tale of Sir Gareth of 
Orkney" — but this is not high culture, as 
such. The dialogue-driven action is direct, 
the flashes of humor dark, and Freeman 
rubs in grit. Consider his description of 
a tough local bar called the Fort: "There 
was no pool table, no pinball. There was 
a record machinę in the corner, but it was 
unplugged. You didn't go to the Fort to 
play games, you didn't go there to listen 
to musie. At the Fort you put away 
childish things." 

Freeman writes in the tradition of Flan- 
nery 0'Connor, James M. Cain and Jim 
Thompson, and he packs a punch. 

• CO WITH ME" BY CASTLE FREE¬ 
MAN JR., 160 pages, hardcover, $21.95, 
Steerforth Press, Hanover, N.H. 

— Bill Anderson 



The Burlington area’s Landmark 
Riverfront Condominiums 

Perhaps you’re considering a return to Vermont - or you’re 
already here and want to be part of a vibrant new cormmunity. 
The Cascades at Winooski Falls offers the serenity of riverfront 
living with the excitement and convenience of a downtown 
neighborhood. We’re located just minutes from the area colleges, 
Church Street Marketplace and Fletcher Allen Health Care. 
Choose from 12 floor plans, including loft-style homes and 
one-story layouts. Prices rangę from 
$200,000 - $600,000. 


For morę information, cali 
802.654.7444 or visit our 
riverfront preview center. 

cascadesvt.com 


the Cascades 


t Winooski Falls 


Life in Vermont 

cytry day 

Radio Yermont Group 


Verwonts Qlassical $tation 

°Vt{dr 101.7 fm 

102.5 FM MONTPni.lER 


RadioVermont 


woev 

FM96.I FM96.5 AM 550 
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COMMUNITY DESTINATION 


The Little Festival That Could 

Bluegrass fans flock to down-home delight in Alburgh 


By Stephen Russell Payne 

Photographed by 

Jeb Wallace-Brodeur 


On a wooden stage at the edge 
of a freshly mowed field in Alburgh, 
Dave Carr steps to a microphone and 
cradles his well-worn fiddle between 
his white beard and blue suspenders. 
He looks out at the crowd, raises his 
bow, and reels off his entry in the Sat- 
urday morning fiddle contest. Next to 
him, his wife and musical partner of 
46 years, Janice, plays an electronic 
keyboard. In front of the stage, two 
young girls with daisies braided into 
their hair jump up off a blanket, join 
hands with their parents, and start 
dancing in a circle. 

Musicians and audience alike revel 


in the atmosphere at the annual Lakę 
Champlain Bluegrass Festival. Now 
in its seventh year, the event at Wind- 
mill Bay Farm in northwest Vermont 
has grown from a smali one-day gath- 
ering to a major three-day wingding 
showcasing some of the most popular 
names in bluegrass, including Ricky 
Skaggs, The Gibson Brothers and, this 
year, Del McCoury. Beyond such stars, 
the festival offers an array of down- 
home touches ranging from the join- 
in "jam tent" to workshops, craft sales, 
cookouts, bonfires and hayrides. 

This burgeoning festival began in a 
very unusual way with a retiree from 
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Alburgh named Tinker Palmer, who 
seems to be involved in everything 
that 7 s going on in town and particular- 
ly likes to help people in need. One day 
in 2000, Tinker and some friends were 
having their usual morning coffee at 
Kay 7 s Diner when they decided to raise 
money to buy a wheelchair-accessible 
van for one of their friends who had be- 
come disabled by multiple sclerosis. 

Tinker came up with the idea of hold¬ 
ing a fiddle contest on his farmland 
outside of town, with the proceeds to 
help buy their friend a specialized van. 
Tinker had no musical ability of his 
own, but with the help of his son, Steve, 
a civil engineer, the Palmers started 
researching the idea. Steve had no mu¬ 
sical experience either, and he and his 
father certainly knew nothing about 
bluegrass. "Before my father got all of 
us into this, the only thing I could play 
well was a radio/ 7 Steve says. "We 7 ve 
surę come a long way sińce then. 77 

The Palmers contacted Lee Dyette, 
an East Randolph resident who was 
president of the Northeast Fiddlers As- 
sociation. Lee encouraged them to hołd 
a smali fiddle contest and concert, and 


put them in touch with Willy Ryan, a 
farmer who had organized the legend- 
ary Craftsbury Common Vermont Fid¬ 
dle Contest in the late 7 60s. With en- 
couragement from Willy and Lee, the 
Palmers set off in search of bluegrass 
musicians who would play at their 
fledgling event. 77 We really didn 7 t have 
a clue what we were doing, 77 Steve says. 
"But when my father sets his mind and 
gets all wound up about something, he 
ends up figuring out how to do it, no 
matter what it takes. 77 

The Palmers had heard about a great 
bluegrass group that lived in upstate 
New York, so Tinker set off for Ellen- 
burg Depot and, after stops at several 
diners, was told to go to Dick 7 s Coun¬ 
try Storę and they 7 d lcnow who he 
was loolcing for. There he found Erie 
Gibson, a banjo player who, with his 
brother, Leigh, make up the core of the 
bluegrass band the Gibson Brothers. 
As Erie tells it: 77 Out of the blue, this 
Tinker fellow wallcs right up to me in 
the middle of the parking lot, said he 
needed us to play at a little festival he 
was putting on in three weeks across 
the lalce in Yermont. He said he 7 d pay 


me cash on the spot to do it and it 
didn 7 t loolc lilce he was going to talce 
no for an answer. I couldn't believe it, 
as we 7 d never been paid up front before, 
so, of course, I said yes. 77 Erie and Leigh 
Gibson ąuickly became the musical 
backbone of the festival. 

The first year about 150 people 
showed up to see a smali fiddle con¬ 
test and a couple of sets by the Gib- 
sons. By the summer of 2007, the festi- 
val — which still raises money to help 
disabled people — had grown to attract 
a crowd of over 3,000, many of whom 
stayed all weekend in the 800 RVs and 
tents the Palmers allow on their land for 
free. The growth of this family-friendly 
festival has been staggering. 

7/ We've played at the best festivals all 
over the East Coast and we 7 ve never 
seen anything grow lilce the Palmers 7 , 77 
says Erie Gibson. 77 Everything about it 
is great. You drive over that huge Lalce 
Champlain bridge from New York and 
there 7 s those beautiful green fields fill- 
ing up with musicians, tents, campers 
and just a wonderful all 'round spirit. 
Bluegrass musie brings a wonderful 
mix of people together. 77 # 



te 

HOW TO GO 

Lakę Champlain 
Bluegrass Festival 

Aug. 8-10 
Windmill Bay Farm, 
on U.S. Route 2 in Alburgh 

482-8110 

www.lakecham plainmusic.com 

Community tic Proceeds 
benefit transportation improve- 
menłs for disabled people; 
event also helps fundraising for 
the Alburgh Fire Department 

























Get Started 


Story and Photographs by Alden Pellett 















Want to climb with a guide and tap into Vermont'$ 
climbing community? Alaen Pellett recommends some 
climbing centers ana resources at www. Vermontlife.com 













A R T I S A N S 

Living off the land 

Rett Sturman's art depends on farmers 
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CONDITIONS ARE IDEAŁ THIS MORNING. 

A few smali clouds scud across the 
crisp blue sky. The sun feels strong, but 
not overbearing. Rett Sturman stands 
behind his easel in the middle of a 
pasture, staring intently across the dirt 
road at the barns and siło on the other 
side. He takes his eyes off the farm 
only long enough to dab a bit morę 
paint onto his canvas, where, strolce by 
stroke, the buildings emerge. 

As Sturman paints, Darlene Martin 
escorts a wayward calf back to the 
rest of the herd. Martin farms this 
corner of Middlesex with her husband, 
Steve, and her uncle, Robert Persons. 
Martin pauses to look at the worlc in 
progress. Glancing from the painting 
to the aging barns, she asks, "Can you 
straighten that roof up for me?" 

Sturman smiles. "OK, I'll make it 
straight as can be," he says. 

True to his word, when it comes 
time to paint the roof, he traces a 
fairly straight linę with his brush. He 
is less concerned with the fussy, min¬ 
utę details of a scene than with its 
essence. 

"I try to get what it feels lilce," he 
says. "I don't care if a painting loolcs 
lilce what it is of, I care if it feels like 
it. Usually it will look like it if it feels 
like it." 

Sturman's insightful depictions 
of the agricultural countryside have 
earned him a strong and growing repu- 
tation. 

"Rett Sturman has a perception of 
the Vermont landscape unlilce any con- 
temporary artist," says Grier Ciarkę, 
whose Ciarkę Galleries in Stowe rep- 
resents Sturman. "His paintings are 
about place and the human element, 
in particular the agrarian lifestyle of 
many Vermonters. Painting a farm 
is no original concept; it is how he 
interprets it that is original. He lilces 
the forms, the color and the way these 
forms set in a landscape." 

As a young artist in the early ' 7 Os, 
Sturman had a harder time convincing 
gallery owners to talce him seriously. 
He had planned to be an architect, but 
partway through a graduate program 
at the University of Pennsylvania, he 
decided he needed to paint. 

"I didn't want to be 70 and wish I'd 
done something else," he says. While 
still wrapping up his degree, Stur- 


An eye for color 

Many of Rett Sturmans paintings show farm buildings in spectacular 
settings. He doesnt invent the locations, but in his hands the scenes 
become hyper-real, as if you are seeing life morę vibrantly, with keener 
observation than normal. 

Years ago, Sturman noticed that his two eyes see things differently. His 
left eye sees a starker, morę contrasted view. His right eye sees a morę 
radiant world with warmer colors. "I want to paint like my right eye sees 
things/' he says. 

Move close to a Sturman painting and you will often see a thin orange 
linę separating a brightly lit area from a darker one. "I had seen that on 
other peoples paintings before and I didn't understand it," he says. But he 
started paying attention to the way things looked the instant he saw them, 
before the analytical part of his brain kicked in. And, suddenly, he started 
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Vermont Hospitality Council 

A Division of the Vermont Chamber of Commerce 

P O. Box 37 

Montpelier, VT 05601 
802-223-3443 
www.visitVT.com 


\£rmontLife 

Winę Harvest 

F E S T I V A L 
Join us! Sept. 26 - 28, 2008 
in the Mount Snów Valley. 
info cali: 802-464-8092 orvisit 
www.theVermontFestival.com 


man drove a station 
wagon fuli of paint- 
ings on a pilgrimage 
to Maine to visit the 
late Neil Welliver, 
his former teacher 
and an acclaimed 
landscape painter. 

Welliver was unspar- 
ing in his critiąues, 
but he took care to 
point out things Stur- 
man had done well. 

The encouragement 
kept Sturman going. 

"Finally, one day he 
said he couldn't tell 
me any morę. Maybe 
he was just sick of 
me," says Sturman, 
with his characteris- 
tic self-deprecation. 

Welliver was known 
for painting scenes 
that showed no signs 
of being touched by 
humans. Sturman 
does the opposite. 

He's interested in documenting the 
interaction of people and naturę. 

"Vermont is so beautiful because 
of how the villages are, and because 
farming is still here," he says. "We 
haven't ruined it yet like so many 
other places." 

Sturman admires the hard work Ver- 
mont farmers do, and the vital role 
they play in keeping the land open. 
He is friends with many farmers, and 
a regular visitor to their barns and 
pastures. 

Farms appear regularly in his paint- 
ings because he loves the shapes of 
the buildings and the way light plays 
off them. He loves their scalę and pro- 
portions. "There is a humility about 
them," he says. 

He also loves what they represent. 

Sturman is indebted to Vermont farm¬ 
ers, and not just for providing subject 
materiał. Early in his career, when he 
kept painting against all economic com- 
mon sense, farmers madę surę the term 
'starving artist" didn't become literał. 

"Many times I had $9 in the bank and 
had no idea where money was going to 
come from," Sturman says. A nearby 
farm family, the Lepines, kept an eye 


out for him. '"You 
look pretty skinny 
today/" he recalls 
Jeanette and her 
sister Gert saying, 
"and they would say 
'Come on up and 
have some food."' 
Once there, Imelda, 
their mother, would 
make surę Stur- 
man's piąte was 
piled high. 

Sometimes the 
food was even 
delivered. Sturman 
would occasionally 
find loaves of bread, 
still warm, in his 
mailbox. Though 
the loaves didn't 
come with a notę, 
he knew they came 
from his neighbor, 
Jeanette and Gert's 
sister, Therese. "I 
began to think that 
mailboxes were 
madę that shape for that reason," he 
jokes. 

He and his wife, Cathy Nimick, 
an art teacher at Stowe High School, 
also owe their home in Morristown 
to farmers. When they were looking 
for salvaged lumber to build their 
home, Rett and Cathy met Ld Bliss 
of Elmore, who allowed them to tear 
down the old, unused farmhouse that 
had belonged to his parents. Bliss 
charged them nothing for the materi- 
als — even loaned them his big truck 
to haul the lumber across the valley. 

Farmers have offered the paint¬ 
er friendship, shared with him an 
appreciation of bird songs and sun- 
sets, and even given tips on how 
to avoid being charged by bulls, an 
occupational hazard for Sturman. 

Vermont wouldn't be the same 
without farming, and Sturman is 
doing what he can to ensure that 
agriculture here has a long life, at 
least on his canvases. 

"Fm after that thing that photo- 
graphs can't do. They stop life. I want 
to go further," he says. "I want to put 
life up there on the wali, but I want it 
to keep breathing." # 


vv 



"Vermont is so 
beautiful because of 
how the villages 
are, and because 
farming is still here," 
Sturman says. 
"We haven't ruined it 
yet like so many 
other places." 
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CONNECT TO VERMONT'S 

WORKING LANDSCAPE 


www.vermontagriculture.com 



AGENCY OF AGRICULTURE, FOOD & MARKETS 
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MEATS & CHEESES 





. -ia»mfrir 

Grafton Villagę 
Cheese Company 


Vermont’s premier 
award-winning 
cheddar cheese 


graftonvillagecheese.com 

800-472-3866 

Townshend Road, Grafton 
Corning soon: 

Route 30, Brattleboro 



Shelburne Farms 


£am cńee&e? 


Come visit the Farm 
where our award-winning 
cheddar is madę. 

MAY 10-OCT. 19, 2008 

• Property Tours 

• Children’s Farmyard 

• Walking Trails 

• Cheese Tasting 

• Farm Storę (open year-mund) 

• Inn at Shelburne Farms 




Plione: 802-985-8686 
www. shelburn efarms.org 


VERM0NT 

SMOKE AND CURE 


Madę from scratch in Vermont 



ALL NATURAL UNCURED 

MAPLE BRih£q 
* (Bacon &■ * 
$moksd Jmksij 


* SHOP ONLINE AT* 

WWW.VTSMOKEANDCURE.COM 

(Hollsih 802.476.4666 South Barre, VT 05670 



Award winning makers of organie cheeses. 
Ten varieties available. Just pure and natural 
techniques that keep the cows healthy and happy 
and the products wholesome and chemical free. 

1362 Curtis Rd., Randolph, VT 
888-212-6898 s www.neighborlyfarms.com 
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WEBSTERVILLE, VT 
WWW.VTBUTTERANDCHEESECO.COM 





































Skwełme Cfaocdates, 

Lee Cream & Lakes Emil Cheeses 



Visit our unique family owned farm, gift 
storę & scoop shop. Sample hand- 
made chocolates & cheeses. 


215 West Shore Rd., Alburgh, VT 05440 
802-796-3730 * 800-310-3730 
www.lakesendcheeses.com 



The association is 
madę up ofover 120 
Vermont food 
businesses 
who share the 
philosopby of 
providing consumers 
with fabtdous 
specialty foods. 


www. vermontspecialtyfoods.org 

Try the Taste 


of Vermont Today!! 



Beautifully packaged gift boxes 
of Vermont madę products sent 
from the comfort of your home. 

802-492-3194 ♦ ąloriapantrv@aol.com 

www.glonapantry.com 


Proudly madę in Vermont! 

Available at many 
Stores and co-ops, 
or on the web. 


Olivia's Crouton Co. 


1423 North Street 
New Haven,VT 05472 
Toll-free: 888-425-3080 
www.oliviascroutons.com 




The best piekłeś and jams in the northeast! 

We ship nationwide ♦ 866-712-3209 
www.clairescountrygarden.com 
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FARMS & ATTRACTIONS 




Vermont’s 



Q uadty products madę 6y Vermonters 

Lakj Cdampfain CHocoCates • ęourmet Toods 
Cutting (Boards • (Bennington <Potters <Pottery 
MapCe Syrup • ęift (Bastfts • <Fudge 
CandCes • JrweCry • State 



order online: 

www.vermontsownproducts.com 


64 Main St., MiddCe6ury 802-388-7711 



SWEET TREE FARM 




Your local source for 100% Grass-Fed Beef 

Sweet Tree Farm Sugar House 
Route 5 East Dummerston, Vermont 

802.254.4634 

sweettreefarm.com 





Woodshed Theatre, Mapie Trail, 
Morse Farm Storę, Mail Order 

Coh^e Sm lĄs/ 

2.7 Miles from the State Capital 
Montpelier • Vermont 



Liberty Hill Farm 

kids, cows and kittens! 




Route 7 m Ferrisburgh 

100 Dorset St. in S.Burlington 

(Exit 14E ofFI89) www.dakiufarm.com 



Wc offer the largest selection of 
Vermont specialty foods, crafts & 
gift ideas in the area! Visit us to see 
our complete linę of mapie products 
including mapie syrup, mapie cream 
and mapie candy plus... 

cob-smoked meats • honey 
cheddar & smoked cheese 
clothing • pottery 


1 

- .. -Cl 

OPEN DAILY 
9AM - 5 PM 

Located on Rte. 15 West between 
JefTcrsonviilc & Cambridge. 


VlSIT OUR YEAR-ROUND 
ON-SITE SUGAR HOUSE 


ou 


HET 




w.vermontmapleouyetTcom 

(we ship ariywhctC) 
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SPIRITS & MORĘ 


TASTE • TOUR • ENJOY 




SJhelburne, 

■i i jjj X/ineucrrel 

aWARD-W| Nn 


m °nt wines 


TASTINGS DAILY: 11AM-5PM 

Route 7, south of Shelburne Museum, 
north of VT Teddy Bear 

802.985.8222 www.shelburnevineyard.com 


, . , GREEN 

edible mou ntai n s 

Celebrating the culinary heritage of 
Yermont, season by season 



Edible Green Mountains is a quarterly 
publication filled with engaging articles 
and distinctive photography. 

We connect our community of local 
growers, retailers, chefs, food artisans 
and consumers through stories 
about our shared passions. 

Join us in sustaining and celebrating 
the unique flavors of Vermont as we explore 
the bounty of the Green Mountains. 


Transfbrming the way 
r community shops, cooks, eati 
and rehttes to food. 


802 . 651.1030 

ediblegreenmountains.com 



FARM &CHEF PARTNERSHIP 


Check out 

www.VermontFresh.net 


Bringing farm fresh food to the table sińce 1995 




ONORA 

WINERY & VI N E YA R D, INC. 

Look for our 
wines at your 
favorite stores 
cnd restaurants 
in Vermont 

L^(onoRa 

www.honorawinery.com 

(802) 368-2930 

1950 Collins Rd, West Halifax, VT 05358 



Your guide to a tasting tour 
of Yermont & its cheeses. 


.9 7S-0-8S150-770-6 
$19.95 


www. c o u n t rym anp ress. com 


AS SEEN ON THE TODAY SHOW! 


Addison County Mapie Sugarmakcrs Assoc. 


Comc and Samplc the Taste of Addison County 
at Addison County Fair 6 Field Days Sugarhouse. 
August 5th - 9th. New Havcn. VT 



Homcmadc Mapie Brcad 


Mapie Cotton Candy Sugar on Snów 

Supporting Addison County Mapie Sugarmakcrs 
for morę than a quartcr century. 
www.AddisonCountyVTMaplc.org 


tfyineiy 



Tasting room/retail Winery & Tours 
Rte. 100, Cold Hollow MaxGrayRd. 

Cider Mili, Wtrbry Ctr. off Rte 14, E. Calais 

802-244.7012 802-456-7012 

Visit us at www.grandviewwinery.com 



802-476-6393 
Toll Free 800-368-3932 
Fax 802-476-7159 
Email newenglabl@aol.com 
www.newenglandlabel.com 


w 

NEW ENGLAND LABEL INC. 

1213 US Route 302-Berlin 
Barre, VT 05641 


New England Label specializes in pressure sensitive labels 
used for product packaging, promotion and decoration. 

Our labels are used on foods and beverages, dairy products, 
meat and dęli products, clothing and OEM products. 
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Back in tke late 1970s, just about th( 
only place to get a cup of coffee and a snack after 
9 p.m. on a Sunday in Montpelier was at Bob s Sunoco. 

From a vendinć machinę. 


How times have chanded. 


Its not just that the restaurant business is booming (see 
pages 36-45). Its that the ham and eggs on the menu are 
likely to come from down the road and that the number of 
farmers' markets has ballooned from 19 in 1986 to morę 
than 50 this year. Its that your local market is likely to offer 
Gilfeather tumips, breads leavened with wild yeasts and 
baked in wood-fired ovens, cheeses madę of cow, sheep, 
and goat milk, fresh pastas, free-range chickens, and 
"to-go" items like samosas and spring rolls. Its not just that 
people are interested in local foods, its that they are willing 
to join Community Supported Agriculture ventures (CSAs), 
in which consumers support farmers financially by paying in 
advance for a season-long supply from the farmer, regard- 
less of what the harvest yields. 

Vermont is in the midst of a culinary and agricultural 
awakening. A spectrum of Vermonters — consumers, food 
producers, policymakers — are making a connection 
between food and land, food and community, food and 
taste and health. Allen Matthews of the Center for Sustain- 
able Agriculture at the University of Vermont says our State is 
No. 1 in the nation in per capita direct sales from farmers to 
consumers: Our sales are morę than five times greater than 
the national average. 

What has emerged in Vermont, says Amy B. Trubek of 
Cornwall, author of the new book "The Taste of Place," 
is "a true regional cuisine." Writing about the relation- 
ship between the taste of food and the place it comes 
from, Trubek quotes the late British food writer Elizabeth 
David, who, writing about France 40 years ago, penned 
words apropos of Vermont today: "Recipes alone are not 
enough. A flourishing tradition of local cookery implies 
also genuine products; the cooks and the housewives must 
be backed up by the dairy farmers, the pig breeder and 
pork butchers, the market gardeners and the fruit growers, 
otherwise regional cookery simply retreats into the realms 
of folklore." 

"David realized the necessity of a network of people 
working in concert to support a vibrant regional cuisine," 


says Trubek. "Thats what we have in Vermont now. Its truły 
a cuisine of the moment." 

Vermont's newest "foodies" — the localvores — harken 
to the past, looking for ways to reduce waste and make 
the most of our short growing season. In doing so, they are 
bringing back foods considered "old-fashioned": offal, root 
vegetables, dried foods, piekłeś and preserves. But this 
new breed has taken to heart the adage "eat locally, spice 
globally." As Ripton cookbook author Andrea Chesman 
notes, in the past Vermonters brought taste to bland dishes 
through piekłeś and relishes. "Now," she says, "we do it 
through ethnic spicing." 

Vermont's expanding food culture is remarkable in its 
breadth and depth. The focus is on morę than just whats 
on the piąte, its on who gets to sit at the table. The Vermont 
hills are filled with folks working toward food justice, better 
school lunches, fair wages and benefits for farm workers 
and preservation of agricultural land (see pages 46-55). 
The culture supports older farmers and nurtures younger 
ones, and it values the old — dairy is still king — while 
encouraging the new. 

We hope this special 120-page issue, with its entire 
feature section and morę devoted to food, will spur you 
into the garden, where you can join contributor Andrew 
Nemethy in savoring the "micro-seasons" of the palate 
(page 120). Perhaps it will galvanize you to visit a farmers 
market, to join a CSA, or to patronize a restaurant that is 
a member of the Vermont Fresh Network, which links chefs 
and producers. It may inspire you to safeguard our working 
landscape or improve your schools cafeteria offerings, or 
help end hunger in our State. 

We hope it lures you into the kitchen with an armful 
of Vermont-grown and Vermont-made foods to prepare 
meals in which you can literally "taste" Vermont. And we 
hope it persuades you to eat thoughtfully and happily and 
to rejoice in the fact that this is, in fact, "a cuisine of the 
moment" and its happening right here, right now. 

Tum the page, and dig in. — Marialisa Calta 
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New Finds 

frOlcł 
Favorites: 
Diningin 

Yermont 


By Marialisa Calta 
Photographed by Jim Westphalen 


What better way to celebrate Ver- 
monts great food than by trying out 
a new restaurant? WeVe compiled a 
list of new places we think are worth 
a visit ("new" meaning that theyve 
opened sometime in the last five 
years). We tried to be as comprehen- 
sive as possible, but no doubt weve 
missed some real gems, so feel free 
to pass along any suggestions to edi- 
tors@VtLife.com. 

Caveat eater: Make surę to cali to 
check each restaurants hours, and to 
make a reservation if needed. 








Sesame-seared salmon filet from The Whip in Stowe 




_ 
















Southern Vermont 

Brattlehoro/Bellows Falls/Bennington/Manchester 


Cafe Lotus, Brattleboro 

Enter this two-year-old restaurant through the Buli Moose Gal- 
lery and find an open, cheery place with a grand view of Mount 
Wantastiquet, across the Connecticut River. "International fusion 
cuisine" includes popular dishes like hummus wraps and green 
curry soup. FYI: The curry pastę is homemade by chef and co- 
owner Tukta Long's brother in Thailand, and makes its way to 
Vermont in the suitcases of friends and clients who travel there. 
802.254.6245 

Alici's Bistro, Brattleboro 

When chef/owner Musa Alid, a native of Turkey, was working 
on the river-view deck of his eponymous eatery prior to its open- 
ing in 2007, a rainbow arched overhead and a smali bird came 
and perched on his hand. "I don't really believe in such signs," 
he says, laughing, "but it seemed like an omen." Ali signs point 
to increasing popularity for Alici's Mediterranean flavors — pan- 
seared scallops with creme fraTche and caviar, fettuccine with 
roasted pine nuts and citrus sauce — and imaginative martinis. 
Try a "Green Mountains": Bombay sapphire gin, melon liqueur, 
and juice. 

www.alicisbistro.com; 802.254.5600 


Windham Winę Gallery, Brattleboro 

The town may have a certain "crunchy" rep, but there's nothing 
but an air of sophistication about this winę bar, which opened in 
2007. Stop in for a glass of 2005 Gruner Veltliner from Austria 
or a 2003 Tempranillo from Spain, and nibble on a piąte of 
rabbit pate or a selection of Vermont artisan cheeses. They have 
microbrews on offer, too, and a regular Schedule of winę tasting 
and classes. 

www.windhamwines.com; 802.246.0877 

Vermont Pretzel Cafe, Bellows Falls 

The Formica tables and historie photos — not to mention the 
location in the landmark old Newberry's — gives this eatery a 
retro feel, but the stuffed pretzels (cheese, pesto) are a recent 
creation from chef/owner Christine Holtz. Holtz twisted her first 
pretzel to go with some Guinness nearly 20 years ago as a treat 
for Irish performers at the Putney Playhouse. One pretzel, she says, 
led to another. And three years ago it led to the cafe. 
802.460.2424 


summeR'2oo8 • 37 




























Kismet, Montpelier 

It makes you feel a bit sheepish 
to say "I Am Beautiful," but clients 
who want the so-named crepe at 
this cozy new eatery are learning 
to pipę up for their favorite: a buck- 
wheat crepe with poached chicken, 
goat cheese and pistou, served with 
lemon-scented cream and roasted 
root vegetables. Locally grown or 
direct-sourced ingredients — sugar 
from a collective farm in Florida, 
rice from Arkansas, not to mention 
chicken from Misty Knoll and meat 
from Winding Brook Farm — are 
what owners Crystal Maderia and 
Alanna Dorf are all about. 
www.kismetkitchen.com; 
802.223.8646 





















Curtis' All-American Restaurant, Chester 

Curtis TufPs "baby girl" Sarah is all grown up and has a place of her own. 
Like her dad's "Ninth Wonder of the World" barbecue in Putney (see "Old 
Faves"), Sarah and her fiance, Chris Parker, are serving up barbecued ribs 
and chicken with the familys award-winning, North Carolina-style sauce. 
Unlike the Putney establishment, Sarah's is an indoor restaurant (with pienie 
tables, smoker and grill outside) open year-round, and also has slow-cooked 
brisket and pulled pork on the menu. 
www.curtisbbqvt.com; 802.875.6999 

Pangaea Lounge, North Bennington 

Five years ago, chef William Scully and his wife Maria opened this 
casual dining spot next door to their acclaimed Pangaea restaurant; regulars 
applaud the cassoulet and four-cheese macaroni as much as they appreciate 
the huge deck overlooking Paran Creek. A few years later the Scullys took 
over the venerable Powers Market, which offers five tables for deli-style eating. 
A year ago — with partners Geoffrey Klose and Anna Sturges — they opened 
Allegro Ristorante in Bennington, which specializes in Italian food, like diver 
scallops with cracked pepper and lemon risotto. 
www.vermontfinedining.com; 802.442.4466 

The Lawyer and the Baker, Manchester Center 

This breakfast and lunch shop is owned by Kevin (the lawyer) and Jessica 
(the baker) Rambold, and features homemade breads and pastries, and spe- 
cials like a curried chicken salad and butternut squash soup. 

802.366.8018 

The Bean, Manchester 

Youll find enchiladas and chimichangas on this Mexican eater/s menu, but 
also some surprises: tostones (fried plantains) with caviar, crab cakes, mahi- 
mahi tacos and shrimp fajitas among them. Regulars like the funky interior — 
wainscoting madę of old doors, eclectic furnishings — madę or refinished by 
chef/woodworker/owner Scott French, who prides himself on his from-scratch 
cooking. "There's not a can opener in the place," he says proudly. 
http://thebeanrestaurant.com; 802.362.01 10 



OLD FAVES: 


♦ Riverview Cafe, Brattleboro 

♦ Shin-La, Brattleboro 

♦ Chelsea Royal Diner, 

West Brattleboro 

♦ Curtis' All-American BBQ, Putney 

♦ Blue Benn Diner, Bennington 

♦ Up for Breakfast, Manchester Center 



Chef Barral, Cafe Provence 


Central Vermont\ 

Rutland to Stowe 


Cafe Proyence, Brandon 

His many fans feel lucky that French-born, French- and Swiss-trained chef Robert 
Barral settled in Vermont, first as executive chef at the New England Culinary Institute 
and now as the co-owner, with his wife Linę, of this charming spot. An open hearth 
oven produces specialty pizzas (portobello, barbecued pork) as well as roasted 
organie chicken and shrimp scampi on polenta. Winę tastings, cooking classes and 
a nearby food storę, Gourmet Provence, give you plenty of reasons to visit. 
www.cafeprovencevt.com; 802.247.9997 
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OLD FAVES: 

♦ Perfect Pear Cafe, Bradford 

♦ Hemingway^, Killington 

♦ Pane e Salute, Woodstock 

♦ Simon Pearce, Quechee 

♦ River Run, Plainfield 

♦ Sean & Nora's, Barre 

♦ Sarducci's, Montpelier 

♦ MichaeFs on the Hill, 
Waterbury Center 

♦ The Shed, Stowe 

♦ The Whip, Stowe 

♦ Trattoria La Festa, Stowe 

♦ Gil's Delicatessen, Rutland 

♦ Ariel's, Brookfield 

♦ American Flatbread, Waitsfield 

♦ Pitcher Inn, Warren 

♦ Black Sheep Bistro, Vergennes 

♦ Man/s Restaurant, Bristol 

♦ Bristol Bakery & Cafe, Bristol 


Park Squeeze, Vergennes 

Healthy-minded," is how Betsy Vick — a former organie farmer — describes her 
clientele. This gem — squeezed between two buildings and once the site of the Park 
Restaurant diner — draws do-it-yourselfers who love the "Be-The-Bowl" soup or stir-fry 
offerings, which allow patrons to choose from five different broths or stir-fry sauces, 
a variety of noodles, rice and proteins. Salads, wraps and breakfast items are also 
popular. 

www.parksqueeze.com; 802.877.9996 

The Green Cup Cafe, Waitsfield 

A year ago, chef Jason Gulisano left work at various Relais & Chateaux properties 
(French for "very expensive") to take over this relatively humble eatery. The chef says 
it's the relationships that he has formed — with area farmers and producers, and with 
his patrons — that keep him happy. His patrons say it is the offerings of exceptional 
from-scratch scones and pastries, and the organie "specialty egg menu" (baked eggs 
in a cup, anyone?) that keep them aoina back. 

802.496.4963 

The Black Door Bar & Bistro, Montpelier 

Venison dumplings, pulled-pork quesadillas, and a bargain burger with hand-cut 
fries madę an instant — and lasting — impression on Central Vermonters when this 
upstairs eatery opened four years ago. A seasonal deck provides alternate seating 
to the brick-walled interior, which one review described as a "New Orleans noir" 
atmosphere. 

www.blackdoorvt.com; 802.223.7070 

Cider House BBQ and Pub, Waterbury 

Located in a former roadhouse, this restaurant serves 'cue (brisket, pork, ribs) and 
Southern comforts, like gumbo, chicken-fried steak and blackened catfish. Locally 
madę sweet and hard ciders are on offer, along with a fuli rangę of beers and liquors. 
Chef Tara Trący, a NĘCI grad, puts the emphasis on quality ingredients, many of 
them local. 

www.ciderhousevt.com; 802.244.8400 

The Red Hen Cafe, Middlesex 

For eight years, Central Vermonters have been swooning over the crusty organie 
breads produced by Red Hen Baking Company, but the opening of a cafe in the 
baken/s new location has pulled in a whole new set of fans lured by the scones, crois- 
sants, pain au chocolate and mapie glazed sticky buns. For lunch, try the brioche tarts 
topped with caramelized onions and Jasper Hill Bailey Hazen Blue Cheese, or the 
soup from Sugar Snap in Burlington, madę with local meats and vegetables. Ali butter, 
eggs, milk and mapie syrup are locally sourced. 
www.redhenbaking.com; 802.223.5200 

The Alchemist Pub and Brewery, Waterbury 

Aficionados will pit the brews from this pub against any craft beer in New England, 
and they regularly crowd this night spot not just to drink but to sample the beer-friendly 
menu: meatloaf, shepherd's pie, sausage plates and — pucker up! — homemade 
piekłeś. Brewer John Kimmich keeps five brews on tap every night: a red ale, an IPA, 
a porter, a light beer, and a cask-conditioned ale that changes with the season. 
www.alchemistbeer.com; 802.244.41 20 

Pie-Casso, Stowe 

Watch the chefs hand-toss pizza in the open kitchen of this popular dining spot, 
owned by Eduardo Rovetto, who learned the pizza business from his Sicilian-born par- 
ents. Sick of tomato sauce? You can order your pizza with a pesto, barbecue sauce, 
or white garlic base. Plenty of non-pizza options and a children's menu. 
www.piecasso.com; 802.253.441 1 
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Hen of the Wood, 4, 
Waterbury 

For a whiler Vermonters tried to keep 
this rustically elegant restaurant our own 
littie secret, but the national food press - 
including Food & Winę and Gourmet — 
soon blev#ourcover. The brined, lightly 
smoked d|^pan seared duck, braised 
short ribs ancT&rttsan cheese selection 
have been singled out for praise. Chef/ 
owners Erie Warnstedt (left) and Craig 
Tresser, who comb the c^ntryside for 
locally sa|j^Cecf-and foragecj ingredients, 
change the menu nightly. 
www. henofthewood.com ; 
802.244.7300 m* 
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The Skinny Pancake, Burlington 

Crepes ("skinny pancakes," get it?) overstuffed with Cabot 
cheddar, Vermont Smoke & Cure Ham, Shadow Cross Farm 
eggs and other local goodies are offered at this year-old 
waterfront dining spot. Locals know that it started (and still 
exists) as a cart on Church Street. 
www.skinnypancake.com; 802.540.0188 


















Norma's at Topnotch, Stowe 

An open kitchen, views of Mount Mansfield, and an empha- 
sis on fresh, organie, local foods — not to mention dishes like 
gnocchi with lobster and grilled asparagus and olive brochette 
— give locals a reason to join resort guests at this newly built 
restaurant. Kids in tow? Hołd the fish sticks! Sophisticated tykes 
can order from a children's menu that offers a fresh, grilled fish 
of the day, crudites and dip, and a "junior" caesar salad. Just 
like Mommy and Daddy. 
www.topnotchresort.com; 800.451.8686 


The Bee's Knees, Morrisville 

You gotta love a place that has a "supper" instead of a 
"dinner" menu, and prices for tasty dishes like Moroccan Lamb 
Pot Pie and Meatloaf With Cheddar for under $15, especially 
when many of the ingredients are locally sourced. "Vegan-safe" 
offerings and live musie bring in the crowds. An expansion is 
going to give the restaurant a fuli kitchen and liberate chef/ 
owner Sharon Deitz from having to cook all the food in her 
upstairs apartment and bring it down to diners. 
www.thebeesknees-vt.com; 802.888.7889 


Northern Yermont 


I he Northeast Kingdom an d Burl ington 


area 


Goldies Gathering, Cabot 

Across from Town Hall and next door to the hardware 
storę — a perfect location for this new local favorite. Chefs 
Scott St. John — who also cooks at the Cabot K-l 2 school — 
and Brian Rossell — a local boy and New England Culinary 
Institute grad — supply the eats that keep the regulars happy. 
From pancakes at breakfast to stuffed filet of sole at dinner, 
Goldie's dishes it out and draws them in. 

802.563.3377 


Elements, St. Johnsbury 

Located in an old wood-working mili on the Passumpsic 
River, this dining spot offers what chef and co-owner Florence 
Chamberlin calls "modern-American" cuisine, with a heavy 
emphasis on local production: cheeses from Jasper Hill Farm, 
mushrooms from celebrity foragers Nova Kim and Les Hook, 
homemade breads, pates and ice creams. Attentive waitstaff 
may even entertain your children while you enjoy the signature 
smoked trout cakes. 
www.elementsfood.com; 748.8400 
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The ParsorTs Corner, Barton 

Enjoy bacon and eggs, burgers, and sandwiches in an 1 867 parsonage. Lunch 
dishes of "hearty New England farę" are on tap: turkey dinner, Yankee pot roast, 
baked beans, clam chowder and — yum! — chicken potpie. 

802.525.4500 

The Parker Pie Co., West Glover 

This tiny eatery in the back of the Lakę Parker Country Storę offers thin-crust, "artisan" 
pizza, Vermont brews, calzones, salads, killer dessert pies, and a clientele that could 
be auditioning for a remake of "Hair." 

www.parkerpie.com; 802.525.3366 

Big Chile Republic, Colchester 

If you have a hankering for Latin-Filipino fusion cuisine, this is the place. Or go if you 
just like the sound (we do!) of the adobo chicken — marinated, roasted and served 
with a "queso fresco hash" — that is a house specialty. Born as a take-out joint, this 
eatery madę the leap to full-fledged restaurant in January. "We get everyone from the 
gentlemen who hang out at the skate park to my daughter's physician," says chef and 
co-owner Chris Hechanova. 
www.bigchilerepublic.net; 802.655.2500 

Lake-View Restaurant, South Burlington 

The legions of fans of Shelburne Farms and Starry Night Cafe (see "Old Faves") 
rejoiced when David Hugo, the original chef-owner there, opened this relaxed eatery 
in a 19th century Victorian farmhouse. The menu reeks of UN-pretentiousness — simple 
steaks, fish, Yankee Pot Roast prepared from scratch. You can even glimpse a view of 
the lakę — from the second floor. 

802.865.3900 

Tiny Thai, Winooski 

Customers have learned to expect a wait for a table at this hopping eatery, but fans 
are not complaining. Drunken Noodles, Pad Thai, Ginger Chicken and a host of other 
dishes keep people coming back. Reasonable prices and a BYOB policy make this 
eatery a tasty bargain as well. 

802.655.4888 ^ 


Contributors include: Melissa Pasanen, Molly Stevens, Andrea Chesman, Susan 
Stuck, Carolyn Malcoun, Dirk Van Susteren, Jen Hazard, Jim Romanoff, Deborah 
Krasner, Rux Martin and Amy Trubek 


OLD FAVES: 

♦ Rainbow Sweets, Marshfield 

♦ Busy Bee, Glover (under new 
management!) 

♦ J he Belfry, Montgomery Center 

♦ Lago Trattoria, Newport 

♦ Inn at Shelburne Farms, Shelburne 

♦ Cafe Shelburne, Shelburne 

♦ Starry Night Cafe, Ferrisburgh 

♦ Leunig's Bistro, Burlington 

♦ Smokejacks, Burlington 

♦ Trattoria Delia, Burlington 

♦ A Single Pebble, Burlington 

♦ Stone Soup, Burlington 

♦ Penny Cluse, Burlington 

♦ Sneakers, Winooski 

♦ Pizza on Earth, Charlotte 

♦ The Kitchen Table Bistro, Richmond 

♦ Country Pantry, Fairfax 

♦ ChowiBella, St. Albans I 

I 
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L'Amante, Burlington 




Kevin Cleary is of Irish, German and 
Welsh heritage, but that didn't get in the 
way of his opening, with his wife, Kathi, 
this Northern Italian restaurant. Kevin 
trained in Italy, and his menu features Lig- 
urian-inspired seafood dishes like potato- 
crusted sea bass (shown here), along with 
the morę traditional Bolognese sauce on 
penne. The place has a polished, urban 
bok. "The staff may wear starched white 
shirts, but they also wear jeans," says 
the chef. And the winę list? Long. And 
95 percent Italian. 

www.lamante.com; 802.863.5200 
































By Melissa Pasanen 
Photogiaphed by Natalie Stultz 



For some, 
good food 


is a lifes calling 


Believers 


He arrived in the Mad River Valley in 1979 to ski-bum, but a dishwashing 
job led to a cooking apprenticeship and a lifelong vocation. At the Tucker Hill 
Lodge working with now-famous chef Gary Danlco, he had long conversations 
about "the naturę of food, the art of food, the beauty of food." 


During his ąuest for perfect bread, George 
Schenk had to sąuash the dough down to fit 
it into his first hand-built stone fireplace and 
/7 flat bread" was born. 

American Flatbread's wood-fired, earthen 
ovens now anchor licensed affiliates in 
California and Virginia as well as three 
Vermont restaurants. They even spawned 
a seven-location spin-off called Flatbread 
Company. The organie, local-ingredient- 
topped pizzas have been lauded by Gourmet 
and Food & Winę, and supermarkets bring 
both frozen flatbreads and Schenk's vision 
to a nationwide audience, the black and 
white boxes proclaiming things lilce "Food 
remembers ... the acts of the hands and 
heart." 


'Tor me, it wasn't ever just about slinging it 
on the piąte," Schenk says. He is a charismatic 
advocate for smali farmers, better school food, 
hunger awareness, and against what he dubs 
"bulldozer" food. "Food is fundamental to 
our health and well-being," he writes. "Food 
is important enough to be careful." 

Surę, he acknowledges, Flatbread might 
wield morę influence if he'd taken some of 
the venture Capital dangled in front of him 
over the years, but, "Flatbread has been a way 
to express things that are important to me, 
to explore what it means to feed others, to 
be a responsible corporate Citizen ... The goal 
was not to build a company; the goal was to 
create a life that I could look back on and be 
happy I lived." 
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The Chef 

Doug Mack, 53 

Marys Restaurant, Inn at Baldwin Creek 
Bristol 



"Everybody needs a cold- 
frame/' declares Doug Mack 
as he stands by the insulated 
vegetable beds that will supply 
his restaurant with greens and 
root vegetables through the 
winter. "I got a Rototiller this 
year, 77 he adds proudly, the way 
another chef might boast of his 
state-of-the-culinary-art sous 
vide machinę. 

It's ironie that Mack — among 
the first chefs to support local 
farmers when he and his wife, 

Linda Harmon, opened the 
original Mary 7 s in 1983 — now 
grows much of his own produce. "Fm 
so aware of self-sufficiency and Lve 
got all this land/ 7 Mack explains. 

Back then, 77 There were people just 
knocking on your door with this great 
stuff. Of course you bought from 
them. I was totally the luckiest chef 
on the planet. 77 Restaurants buying 
local wasn 7 t common 25 years ago and 
when the Vermont Fresh NetWork was 
founded in 1996, Mack was reeruited 
as its first president. /7 As a patriarch 
of the farm-fresh food movement in 
Vermont, he was the natural choice/ 7 
says Pam Knights, who worked for 
New England Culinary Institute at 
the time. 

Mack still buys plenty of local 
ingredients and throws summer 
Farmhouse Dinners featuring farmer 
partners. Last fali at a new dinner 
series at Mary 7 s on current food 
topics, Shoreham farmer and State 
representative Will Stevens spoke 
about ensuring a futurę for Vermont 
agriculture. One way, Stevens 
suggested, is to support a model of 
agriculture based on relationships, 
"driven by personal values, morę than 
pure economics. 77 
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The Chees 


makers 


In 1984, Allison Hoopcr, a dairy lab 
technician and former French-cheese 
apprentice, crossed paths with Vermont 
Department of Agriculture marketing 
director Bob Reese, who was looking for 
locally madę, French-style goat cheese 
to serve at a State dinner. Hooper's 
fresh, creamy cheese was the hit of the 
party and inspired the two to create 
Vermont Butter & Cheese Co., a riskier 
venture than it seems today. At the 
time, Vermont cheese meant cheddar, 
dairy meant cow, and chefs and retailers 
asked skeptically, "Why would we 
buy an American cheese when we can 
buy a French cheese for half the cost?" 
recounts Reese. 

The business partners persevered. 
"Allison would make the cheese and 
I would put it in a Subaru wagon and 
drive 200 to 250 miles twice a week 
to our accounts, mostly co-ops," Reese 
continues. They developed cow's milk 
products like cultured butter and crćme 
fraiche because they couldn't find 
enough goat's milk to make just cheese. 
"Real Vermonters really didn't milk 
goats," says Hooper sadly. 

Much has changed sińce Hooper first 
daringly proclaimed Vermont "the Napa 
Valley of cheese." In 2007, Vermont Buttei 
& Cheese sold over $8 million worth 
of award-winning products, including 
fresh and aged goat cheeses madę with 
milk from about 25 family farms. Last 
summer, in her second year as president 
of the American Cheese Society, Hooper 
hosted the national conference in 
Vermont, now recognized as a mecca of 
the artisan cheese movement with morę 
than 35 cheesemakers on the Vermont 

There remain challenges, including 
continued efforts to source all their 

of Craftsbury who madę th ie switch to 


Bob Reese, 51, and Allison Hooper, 48 
Yermont Butter & Cheese Co., Websterville 









Bonnie Acker is chopping broccoli with a student in the 
Edmunds Middle School kitchen. A local farmer has arrived to 
hand out raspberries with yogurt and someone from Senator 
Bernie Sanders' office is due shortly. Acker is focused, though, 
on chopping. "I was telling him that cutting up broccoli may 
seem smali/' she says later, "but that it's part of a bigger 
movement. I like sharing the bigger context with kids. We don't 
ask kids to be participants in the community nearly enough." 

Acker has yolunteered in the school sińce her daughter 
enrolled six years ago and Acker, who raised her on food largely 
from local farms, was disappointed in the cafeteria. "I wasn't an 
economist. I wasn't a chef. I wasn't a nutritionist," she says. "I 
was one mom looking for a way to help." 

She started with pages of suggestions: blenders for smoothies, 
whole wheat pita pockets with falafel and sprouts. After Doug 
Davis, Burlington's food service director, shared the realities 
of school meals, she stepped back and partnered with a teacher 
to measure food waste and start composting. She also enlisted 
the expertise of the farm-to-school nonprofit, Vermont Food 
Education Every Day. 

Today, the cafeteria and school hallways are bright with 
student paintings of produce, farmers' markets and landscapes. 
There are salad bars and local, kid-tested recipes. Acker has also 
taken up the cause of worker compensation. "It's only a fuli circle 
of change if you include the people doing the work," she says. 

Davis and his team have been recognized nationally, but he 
says Acker deserves huge credit too. "A few years ago, you'd 
say 'food system' to the kids and they'd say 'What's that? A 
microwave?' Now we have farmers in our cafeteria and their 
names and vegetables in our salad bar ... This community 
without ąuestion is so much better for Bonnie's contributions." 
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The 

Purveyor 

Alex Gyori, ól 
Brattleboro Food Co-op 
Brattleboro 


Among the contentious issues 
generał manager Alex Gyori faced 
during 26 years with the Brattleboro 
Food Co-op was the matter of 
shopping carts, which were decidedly 
absent from the original storefront. 
Back in 1982, Gyori explains, "If you 
had shopping carts, the impression 
was you were a sellout." Then, he says, 
"Reality set in and a lot of people had 
children." 

Gyori was a co-op member before 
becoming an employee,- he understood 
the anti-shopping cart crowd. He 
also understood that "politics are 
one thing, but you have to run the 
business as a business." Running any 
business successfully for so long has 
challenges, but a co-op comes with 
extra expectations. "Many folks who 
join food co-ops, their food is a higher 
priority for them," Gyori says, "not 
just the taste of food, but the politics 
of food." Social justice, environmental 
responsibility and community are 
all part of the deal. "A lot of people 


support co-ops," he says, "because 
they're in linę with their planetary 
values." 

Over the years, there have been 
tough debates over whether to move 
out of downtown (no), whether to 
offer a full-service meat department 
(yes), and whether to unionize (no, but 
"that was up to the Staff to decide"). 
The co-op has survived and thrived. 

It offers robust education programs, 
has a long-standing commitment to 
local farmers, and operates a discount 
storę selling natural foods overstocks 
and seconds. With annual sales of 
$15 million and 4,500 members, it is 
Vermont's second-largest co-op and is 
currently exploring its next phase. 

Leading the co-op is not always 
easy, Gyori reflects, but it is richly 
rewarding. "We don't always see 
eye to eye, but we talk it over and 
we understand that each of us cares 
deeply," he says. "The co-op is where 
it is today because we just kept 
coming back at it." 
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Tom Biggs, 47 
Vermont Quality Meats 
Rutland 
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Tom Biggs came to Vermont 
as a landscape contractor, but 
his first project had so much 
beautifuł pasture, he recalls, 

"that I had to fence it off and put 
animals on there." Raising lamb 
led to his involvement in Vermont 
Quality Meats in 1999, with 
Biggs pounding the pavements of 
Boston and Manhattan on behalf 
of his lamb and meat from other 
Vermont farmers. "I had Zagat's," 
he said. "I'd walk around, look at 
menus, look at price points and 
then introduce myself." 

Although Biggs did not single- 
handedly create VQM, he has 
carried it forward to the point 
where four drivers now deliver 
Vermont-raised meats to high- 
profile chefs like Thomas Keller 
and Mario Batali. He does sell 
some locally, but Vermont is not 
a low-cost producer, he points 
out, and big city restaurants pay a 
better return to the farmer. 

He doesn't drive the city 
runs much any morę, but Biggs 
is constantly in his truck 
buzzing between farms and 
slaughterhouses with a phone 
glued to his ear. "I know animals. 

I know husbandry. I know 
nutrition. I can relate with farmers 
because I've done it," he says. 

# Tm not just a sales guy at a 
desk on a phone. I'm out there." 

Biggs understands, for example, 
that cows have only so many 
prime cuts. "He's great at finding 
homes for the stuff we had a hard 
time selling, like short ribs and 
ground beef," says Cambridge 
farmer Mark Boyden. "His heart 
is really into it. He wants to see 
Yermont farmers flourish." 
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The 

Teachers 

Frań Voigt, 68 
and Michel LeBorgne, 69 
New England Culinary Institute 
Montpelier 

It all started in 1980 around a card 
table and a secondhand couch. After 
other entrepreneurial ideas were 
found to be illegal (deer-farming) 
or impossible (car rust repair), New 
England Culinary Institute's co- 
founder and president Frań Voigt 
recalls, "Someone from the central 
Vermont economic development 
office said, 'The hospitality industry 
is having a hard time getting culinary 
school graduates to come here. 

Have you ever thought of a culinary 
school?'" 

Voigt ; a former Goddard College 
administrator, remembered his 
physician father emphasizing the 
value of hands-on training and 
decided to apply the same model. The 
schooPs first culinary professional, 
Michel LeBorgne, agreed: "Their 
way was the way I learned in France. 
You learn by doing it. Graduates 
from others schools were very 
knowledgeable, but they didn't lcnow 
how to coolc." 

Twenty-eight years later, NĘCI 
has been named the Cooking School 
of the Year by the International 
Association of Culinary Professionals 
and boasts a roster of high-profile 
alumni including television chef 
Alton Brown and rising stars across 
the country like Gavin Kaysen, 
executive chef at Cafe Boulud in 
Manhattan, and James Beard award- 
winner John Sundstrom, chef-owner 
of Seattle's Lark. 

NĘCI grads also head up many of 
Vermont's favorite restaurants, morę 
than meeting the original economic 
development goal, but the school has 
also spread the gospel of good food 


beyond dining out. Graduates worlc 
in the kitchens of local hospitals, 
colleges, schools, high school 
technical education centers, and even 
fundraise for a food bank. 

And in 1996, with the State 
Department of Agriculture, NĘCI 
co-founded the Vermont Fresh 
NetWork, an independent nonprofit 


that supports local agriculture by 
connecting chefs and coolcs with 
farmers and food producers. 

"We opened the school at the 
right time," reflects LeBorgne, now 
vice president for culinary affairs. 
"Something was moving. People had 
had enough of overcooked yegetables: 
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Joseph Kiefer was working in 
environmental education in 1982 
when he was invited to join a task 
force on hunger created to address 
a sharp increase in need. "I was 
shocked," Kiefer recalls. "I didn't 
really know that there was this kind 
of crisis here in Vermont ... It looked 
like beautiful farms and healthy 
communities and everyone was fine." 

In contrast to the Depression 
when Vermont fared relatively well, 
Kiefer learned that we are now morę 
vulnerable to hunger. "It is the quiet, 
hidden secret of many Vermonters 
that they go hungry," he says. "I 
learned how many people live just 
above the poverty linę and how we're 
not passing down the traditions and 
skills of our agrarian culture: how 
to grow our food, how to preserve 
our food, that way of life, that set of 
sustainable skills." Kiefer soon found 
a kindred spirit in Martin Kempie 
who had worked in Africa where he 
saw severe drought, but also survival 
based on a close relationship with the 
land. "I thought we had something 
to learn from those communities," 
Kempie says. 

The pair founded the nonprofit 
Food Works in 1987 with the goal 
to eradicate hunger in Vermont by 
educating and empowering people 
to feed themselves. For morę than 
20 years, they have worked with 
affordable-housing communities, 
schools, senior centers, and other 
groups to ensure access to good, fresh 
food for all. Among their programs 
are a farm that grows vegetables 
exclusively for emergency food 
sites,- a food distribution network 
linking local farmers with meal 
providers for at-risk populations; and 
a summertime gardening and cooking 
program designed to address the 
seasonal spike in childhood hunger. 

Food Works is in the process of 
converting an 1836 landmark farm 
into its headąuarters, a hands-on 
food and agricultural education 
center with a teaching kitchen and 
community root cellar. "Our name is 
a sentence, a statement," Kiefer says. 
"Food does work. It nourishes people, 
it brings people together." 
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Millc and mapie could well be 
named the two pillars of Vermont 
agriculture and Millicent Rooney and 
David Marvin represent families with 
significant legacies in each. 

Rooney grew up washing milk 
bottles at her family's Monument 
Farms dairy and a photo hanging in 
the front office shows her circa 1945 
standing next to a delivery truck filled 
with blocks of ice. After she married, 

"I never really expected to come back," 
she says, but her parents and brother 
needed help, so in 1959 she and her 
husband returned to Vermont. 

Rooney's parents started with 26 
acres in 1930. The family now owns 
1,700 acres, milks about 400 cows, and 
is the only conventional cow dairy in 
Vermont that still bottles and markets 
its own milk. Rooney's son, Jon, and 


two of her nephews run the business, 
although Mrs. Rooney, as she is lcnown 
to all, works every day and has no 
retirement plans. "She still keeps a 
tight rein," Jon Rooney jolces. 

As the fourth generation comes on 
board, Rooney believes Monument 
Farms will endure. "We take pride in 
our farms. We're very involved in the 
community. We're family oriented and 
we're service oriented," she says. "All 
the farmland here, we're trying to keep 
it from being developed. We have a 
heritage to continue." 

David Marvin also grew up dairying 
but, "I knew from a really early age, 

I didn't want to have anything to do 
with cows." Instead, he followed the 
footsteps of his father, a respected 
mapie researcher at the University 
of Yermont. "If you're a forester, 


you'd better be pretty humble," he 
says, "there's so much we don't fully 
understand." 

Butternut Mountain Farm started 
with a 300-acre sugaring operation in 
Johnson and has grown into the largest 
handler of Vermont mapie products 
nationwide. "I take a great deal of 
satisfaction in working with really 
great people — the producers," says 
Marvin, "and working with a resource 
that is undiminished even as we take 
our livelihood from it year after year." 

His daughter now works with him, 
as does a son part-time, and last 
year his first grandchild came to the 
sugarhouse. "It is very important to 
think about what we were given and 
what we leave," he says. "Stewardship 
is a far greater aspiration than 
ownership." ♦ 
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Vermont Life photographers 
capture the flavor of summer 
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To order a print of this photograph, see page 1. 





































JHartshorn Farm, Waitsfield 
fk Dennis Curran 
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Flavors of tl 


Building the perfect cheese board 


1 ."Herbal Chevre" Blue 
I Ledge Farm, Salisbury. Goat'$ 
milk. Gregory Bernhardt and 
Hannah Sessions have been 
making goat cheese sińce 2002, 
and currently produce five types 
of cheese, each unique in color, 
texture and flavor. This soft chevre 
has clean, herbal notes with floral 
I TV .bighlights, making it a great place 
to start. 


3."Sarabande" Dancing Cow 
Farm, Bridport. Cow's milk. The| 

care lavished on the animals is evident 


in the cheese produced by Steve and 


Karen Getz. The extraordinaiy sunflower 


yellow pastę is the result of natural 
beta carotenes from the open fields. 
Sarabande is a washed rind pyramid, 
raw milk cheese, aged for a minimum of 
60 days. Butfery soft, slightly salty and 
unctuous, it's best to enjoy Men it first 
appears, as it guickly sells crot. 








Tasting cheese on the farm 
is a different experience from 
tasting it in a restaurant or at 
your kitchen counter. The scent 
of the animals and the view of 
open fields add immeasurably to 
the experience. 

There is a similar thrill that 
comes from walking into a 
great cheese shop and inhaling 
the milky, toasty, caramelized 
aroma and holding cheese after 
cheese: pale yellow, rich gold, 
deep orange or white with jagged 
streaks of blue. Throw in the 
glistening olives, jars of thiclc 
fig jam, and fresh, crusty bread 
and it's easy to bring home too 
much cheese. 

If the intent is to build a 
cheese board that features a 
rangę of cow, shecp and goat 
cheese with an assortment of 
textures, flavors and aroma, the 
following cheeses are a good 
place to start. They are arranged 
in order with the young, soft rip- 
ened cheese before the Stronger, 
aged or blue cheese, to make 
it easier to savor the subtleties. 
These are all farmstead cheeses, 
madę on the farm from milk 


produced on the farm 
Given that cheese is on 
of the few products you c 
taste before buying, feel fr 
unwrap and sample. Ther 
morę than 150 types of ch 
madę in Vermont, so t 
pleń ty from whicl 


By Ellen Ecker Ogden 
Photographed by 
Andrew Wellman 


2/Ta Fleurie" Willow Hill Farm, 

Milton. Cow's milk. For morę than 1 1 years, 
cheesemaker Willow Smart along with her 
husband and herdsman David Phinney have 
developed nine types of cheeses that reflect 
the best of the rich, creamy m% produced by 
their flock of 150 sheep and 10 £rown Swiss 
and Dptch Belted cows. La Fleurie is a soft, 
bloomy rind cow cheese, lightly pasteurized 
and cave aged, at its peak at six weeks. 
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ermont bhepherd lomme 
Vermont Shepherd, Putney. SnS| 
milk. A prizewinner at the American 
Cheese Society annual competition 
every year sińce 1993 ; herdsman and 
cheesemaker David Major is legenda ry, 
building the first underground cave 
in Vermont for aging cheese. Vermont 
Shepherd is a semi-hard aged cheese, 
featuring a tawny exterior and fully 
developed flavor with characteristic nutty 
and .ęaramelized notes. 



4. /, Square Cheese" Twig Farm, 
West Cornwall. Goat's milk. 

Cheesemaker Michael Lee trained 
as a cheesemonger for a half 
dozen years in order to learn the 
art before launching into his own 
venture. Simply named because 
of the shape of the wheel, this 
raw milk goat cheese is intensely 
flavored, highly fragrant, semi-hard 
with an amazing rind. 


6. "Tarentaise" Thistle Hill 
Farm, North Pomfret. Cow's 
milk. Handmade in smali batches 
from certified organie milk of grass- 
fed Jersey cows, Ta renta ise has the 
flavor of an Alpine style cheese. 
John and Janinę Putnam traveled to 
Switzerland to learn how to make 
this complex, full-flavored cheese, 
and imported copper vats, an 
essential element in creating Taren- 
taise. The result is an extraordinary 
smooth-textured, aged cheese with 
subtle hints of toasted nuts and 
caramel. 

7. "Bayley Hazen Blue" Jasper 
Hill Farm, Greensboro. Cow's 
milk. Cheesemaking is a family 
affair at Jasper Hill Farm, with Andy 
Kehler as the herdsman and brother 
Mateo the cheesemaker. Bayley 
Hazen Blue is a natural rind raw 
milk cheese that is exceptionally 
creamy and smooth, with a but- 
tery taste reminiscent of chocolate. 
Each wheel is carefully aged in 
underground caves from four to six 
months. 
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Multifaceted and hard^to pigeonhole, this National Historie 


By Nancy Humphrey Case_ 
Photographed by Orah Moore 


st-century 
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movement 


ifrne Farms antici 


On A SUNNY DAY IN JUNE, TWO YOUNG FAMILIES 
board a tractor-pulled wagon outside the Welcome Center at 
Shelburne Farms and head off along a xlirt road on one of Ver- 
mont's most cherished landscapes. To the east, the 1,400-aćre 
groundsifferrammwttTe"Grćen Mountains, and to the west lie 
rolling vistas, where scattered evergreens meet Lakę Champlain 
and the Adirondacks. As the wagon makes its way, the sweet 
fragrance of hay drifts up from neat rows in a broad field. 

Soon, around a bend, appears the Farm Barn, one of four 


architectural masterpieces built here during the Gilded Age. 

A majestic structure wrapping around a two-acre courtyard, 
the barn is today — like most days — a place where the happy 
sounds of delighted children can be heard as they see farm 
animals up close and explore the ties between food, the land 
and • Ę 

Children of all ages come to Shelburne Farms for summer 
camps and school field trips, educational workshops and corr^fe?^. 
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New school ties 

As Shelburne Farms extends its reach in 
Vermont, one of its most notable successes 
has been Vermont Food Education Every 
Day, also known as Vermont FEED — a 
farm-to-school program now in its sixth 
year and lOth school. 

Joining with two other nonprofits, the 
Northeast Organie Farming Association 
of Vermont and Food Works at Two Riv- 
ers Center, the program strives to "culti- 
vate links between the classrooms, cafete- 
rias, local farms and communities." 

At Hardwick Elementary School in 
Caledonia County, for instance, students 
will go on a visit in June to nearby Sweet- 
grass Farm. The farmer, Jodi Lew-Smith, 
will explain that her organie farm is a 
system — a cycle of grass, cows, manure 
and apples. The kids will spread compost 
in the garden, and plant onions, beets 
and other vegetables. 

In the fali, the teachers new class will 
return to the farm to harvest what the kids 
planted. The harvest will then be taken to 
the school cafeteria, where it will end up 
being eaten in school lunches. Hardwick 
schoolchildren also grow herbs and vegeta- 
bles in raised beds outside their classrooms, 
and help plan nutritious cafeteria meals 
using as much local food as possible. 

Val Simmons, food service manager 
for Hardwick Elementary, overflows with 
enthusiasm for the program. 

"Its a lot easier to take chicken nuggets 
out of the freezer and open up a can of 
pears," she admits. "But were learning 
and the kids are learning." 

Simmons says the kids started planting 
vegetables four years ago, bringing in 
hundreds of pounds of squashes. "We 
madę squash and pumpkin puree and 
froze it in five-pound plastic containers. 

We madę breads, muffins and soups 
from it." 

Morę cooking is also going on in 
classrooms, she says. "It used to be that 
the kitchen would make cookies for the 
fali open house." For the last three years 
the classrooms themselves madę snacks — 
zucchini bread and apple cake. 

But will the program really be able to 
change kids eating habits? 

"If kids own it, touch it, have any part 
of it, they will eat it," Simmons says. 

"We sold out of asparagus one day." 

— Nancy Humphrey Case 


Landmark is both a working farm 
and nonprofit environmental educa¬ 
tion center. Its stated purpose is to 
cultivate "a conservation ethic" and, 
as vice president and program director 
Megan Camp puts it: "The focus of all 
the programs here is education." 

The roots of Shelburne Farms 7 mis- 
sion tracę back to the 1880s, when Lila 
Vanderbilt Webb and William Seward 
Webb of New York City fell in love 
with the landscape on Shelburne Point 
and built a grand estate and model 
agricultural farm on it. Each succeed- 
ing generation of Webbs developed an 
eąually strong attachment to the land 
and, maybe because of this, they held 
onto it longer than most Gilded Age 
families, whose estates began to dete- 
riorate by the mid-20th century. 

In 1969, however, Derick Webb, 
grandson of William and Lila, gath- 
ered his family on the south porch of 
their hilltop mansion and announced 
a fateful decision: The property would 
have to be developed. 

The six children, ages 11 to 23, pro- 
tested, and vowed to keep the land 
in agriculture. The first generation 
of Webbs to live at Shelburne Farms 
year-round, they had assimilated the 
farm's sweeping vistas, pastorał life 
and magical woodlands into their 
bloodstream. 

Determined to protect the Shel¬ 
burne Farms landscape, the Webb chil¬ 
dren in 1970 started an environmental 
day camp, dug a big garden, and sold 


produce at the Burlington Farmers 7 
Market. They got callouses on their 
hands and dirt under their fingernails 
improving the buildings, too. By 1984, 
Derick Webb was preparing to turn 
the property over to the nonprofit 
yenture, and over time various other 
enterprises were launched that helped 
turn the farm around financially: a 
cheesemaking business, a mansion- 
turned-inn, concerts and other special 
events (see box). 

"We all wanted not just to preserve 
the beauty here, but to make a contri- 
bution to environmental issues/ 7 says 
Alec Webb, who now serves as presi¬ 
dent of Shelburne Farms. 

Today, with its education programs 
as the foundation, new partnerships 
are being sparked that extend the 
reach of Shelburne Farms. Commu- 
nity-based food systems are support- 
ed through Vermont Food Education 
Every Day (see sidebar), and other joint 
efforts include the Sustainable Schools 
Project, which engages students in 
improving the ąuality of life in their 
communities, and the Forest for Every 
Classroom Program, a partnership 
with the National Wildlife Federation, 
the National Park Service and the 
National Forest Service. 

Marshall Webb, who grew up on 
the farm and now acts as woodlands 
and special projects manager, says: 
"The whole reason for doing all that 
work on the place was to share it with 
people." ♦ 












WmSmmSk 

Ii 





iSPmp j 

; W m ii 

V" : vT .* 


The Webb family today: top row, left to right, Marshall Webb and Alec Webb 
Bottom row, Lisa Roberts, Robert Webb, Ouentyn Webb and Mary Kelly 
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Menu of Events 


Shelburne Farms has an array of events and programs throughout the year. 

Here are highlights through mid-October. For fuli details, cali (802) 985-8686 

or visit www.shelburnefarms.org. To make reservations at the Inn at 
Shelburne Farms, cali (802) 985-8498. 

• Tour the grounds to refresh the soul. A ride in a shaded wagon includes 
stops at the inn (public rooms and formal gardens) and the Farm Barn (farm 
animals and cheesemaking). 

• Take a hike to Lone Tree Hill, the site originally chosen for a larger house 
that was never built, and enjoy Derick Webbs favorite scenie vista. 

• Attend a special event such as the annual Art Exhibition and Sale, Harvest 
Festival, Calf Open House, Terrific Tractors and Draft Horse Field Day. 

• Listen to live classical musie on the lawn of the Inn at Shelburne Farms as 
the sun sets over the Adirondack Mountains. 

• Make a reservation for an afternoon tour of the inn, which includes tea with 
finger sandwiches and scrumptious pastries (Tuesdays and Thursdays only). 

• Dinę at the inn and spend the night in one of the gracious, historie bed- 
rooms that overlook the lakę. 

• Explore and enjoy the well-groomed Farm Trail that winds among fields and 
woodlands to the lakę. 

• Bring young children to a Saturday family program designed to delight kids 
with experiences such as milking a cow, collecting treasures from the forest, 
or holding a lamb. 

• Participate m a rejuvenating weekend workshop for adults. Get pampered 
with fresh, local food and enjoy comfortable, scenie accommodations as 
you learn about topics such as geology, birds and photography. 

• If youre an educator, attend a workshop to learn fun, hands-on activities 
from Shelburne Farms education activities guide "Project Seasons." 
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Helping 

Migrant labor provides essential help for dairy farms 

Hands 

Photographed by Caleb Kenna 
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There are currently an estimated 2,000 Hispanic migrant 
farm workers in Vermont. According to a Vermont Farm Bureau 
survey, roughly half of all the milk now produced in the State is 
the result of their labor. 

The lives of these workers and the dairy farmers who hire 
them have become interconnected, yet language barriers and 
cultural differences can sometimes complicate everyday inter 
actions. To facilftate greater public awareness of the issues fac 
ing both farmers and workers, photographer Caleb Kenna and 
Chris Urban, a former English as a Second Language teacher 
for the Vermont Migrant Education Program, decided to join 
forces with the Vermont Folklife Center in Middlebury. Their 
mission? To offer a morę human perspective on a topie that is 
often overshadowed by laws and politics. 

The result is a multimedia exhibit that. will be held at the Ver 
mont Folklife Center this fali. Named The Golden Cage projeet 
after the Spanish song "La Jaula de Oro,*" the exhibit includes 
photographs and recorded interviews with both the workers 
and farmers. 

The stated goal for the exhibit is not to politicize the issue, but 
to help create a safe platform for people to share their thought 
beliefs and perspectives on their lives on'Vermont dairy farms. 
The exhibit, which will feature many of the images shown here, 
will run Sept. 5-Nov. 22. 


* "La Jaula de Oro " is sung by the popular Mexican-Americcm group Los Tigres 
de! Norte, whose members were once undocumented migrant workers. . 








"They're just here to earn something that they could 
never provide for their family, you know, and their 
goal, every one of 'em that I talk to, their goal is to 
give their family an education, give 'em a chance. 
It's the same goals that every American moved to 
this country with: We want a chance." 

— Yermont dairy farmer 



















Migrant laborers often do the twice-daily milking, feeding, cleaning and 
maintenance essential for running the farm, thus allowing the land to con- 
tinue in agricultural use. As dairies have become increasingly dependent 
on migrant workers as a source of reliable and affordable labor, many 
communities have responded with kindness. In Addison County, which 
provides work and a home for approximately 500 Mexican migrant work¬ 
ers, there are Spanish church services, free English classes, and Spanish 
translators at health clinics. Bilingual volunteers offer food, clothing and 
friendship. 

Ali of the people in these photographs have given written permission for 
their images to be used in The Golden Cage project and on these pages. 
Their willingness to be photographed allows a morę intimate glimpse into 
their daily lives. 

— with reporting by Chris Urban and Sky Barsch 
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"We don't come to cause trouble. We want to do 
our best at work and to help others with their work. 
We also want to help our own people in our own 
land. We aren't bad people. I don't know what you 
guys think of us, but we think you're good people." 

— A worker from Tabasco, Mexico, 
at a Champlain Valley dairy farm 




* 






















■ 


What: The Golden Cage project 

when: Sept. 5-Nov. 22 

Where: Vermont Folklife Center, Middlebury 

Cosł: Free admission. Donations appreciated. 

Contact: 388-4964; www.vermontfolklifecenter.org 
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vC f "You cąn't live here and not 
^saccept change/ 7 says Diancy Boy- 
atriarch of a thriving fam- 
ily farmom Cambridge that, just 
ęight yyars ago, was at a perilous 
ęjossroajis after almost a century of 
dairyin^. 

t At the time, Diancy and her husband, Fred, 
\ believed that in order to keep the dairy going 
they would have to morę than double the 
herd — from 200 to 500 — and invest $2,000 
per stall for a new barn. 

Or, they could look at other options. 

One promising possibility was their fledgling 

. 

yineyard, started a few years earlier by their son, 

David. There was growing interest among eon- 

' 

covering wherc their food comes from by visitmg 
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Gradually, and with their three 
adult children involved, the Boydens 
pulled all these strands together. 

Today, Boyden Farm runs a winery 
and produces naturally raised beef. 

It also operates a food market, trades 
with nearby grocers and farmers, and 
attracts visitors with family-friendly 
amusements such as hayrides, tours 
and a summer musie series. 

Some changes, such as the win¬ 
ery and entertainment options, are a 
startling break from the farm's past. 

"If he had said he was going to build 
an airplane, I wouldn't have thought 
it as far fetched," Fred remembers 
thinking when David said he wanted 
to start a vineyard. 

But in other ways, the farm was 
only doing what it had always been 
doing — mixing it up, trying new 
things, sensing what people might 
want and selling it to them right 
there on the farm. Through much of 
its dairy history, Boyden Farm had 
also grown and sold corn, soybeans, 
winter rye and hay, and sold these 
products directly to people. About 50 
years ago, Fred became the first on 
the farm to try sugaring, which also 
brought a steady stream of buyers to 
the farm. 

Today, Fred is still sugaring, but 
the dairy cows are gone. The old 
barn that sheltered them from 1914 
to 2000 is split with a new wali in the middle, dividing the 
area with beef calves from the new Milk House Market and 
ice cream shop. 

Daughter Stephanie thinks selling the cows was probably 
hardest on her dad. "He's a classic Vermonter, ,/ she says. "If 
he had his way, he would still be milking 30 cows and using 
horses to plow the field." But, she adds, "Though change is 
hard for him, I think he's proud of all of us." 

Three generations live on the re-invented farm. Fred and 
Diancy reside in the main house, part of a cluster of origi- 
nal buildings that makes up the heart of the farm's opera- 
tions. The families of David and his brother, Mark, live in 
homes in the same area, and Stephanie and her family live 
in a house they built nearby, on a hill overlooking the fields. 
Fred and Diancy's five grandchildren, ranging from toddlers 
to pre-teens, represent the fifth generation of Boydens to 
grow up on the farm. 

The Boyden family members share a love of their Ver- 
mont farm and an entrepreneurial spirit inspired by their 
land. "We're able to add our own talent and creativity," says 


Lauri, Mark' wife. Lauri operates the 
Milk House Market and Scoop Shop, 
while Mark raises Boyden Farm natu- 
ral beef. David and his wife Linda 
run Boyden Valley Winery. Stepha¬ 
nie now works away from the farm, 
but she still keeps a hand in things 
by doing design work when needed. 
She created the labels for most of 
the farm's products, and her hus- 
band, Teo Campbell, also an artist, 
designed the sign that hangs on the 
front of the winery. Diancy designs 
and maintains the farnTs lawns and 
gardens. Fred, of course, produces 
Boyden Mapie Syrup. 

"The beef thing is going gang- 
busters," says Mark, and the winery 
seems like it could just keep growing. 
Not long ago, while spending time 
in Germany, David learned how to 
create ice wines. Madę with grapes 
that are harvested and pressed while 
frozen, the sweet dessert winę has 
turned out to be a perfect match 
for the Vermont vineyard. Boyden's 
Vermont Ice winę won a silver medal 
at the 2006 Indiana State Fair, one of 
the largest winę competitions in the 
country. 

David currently produces about 
4,000 cases a year, but says, "We don't 
want to grow too much morę. We 
want to stay a smali winery, because 
I make the winę. If we change the 
winemaker, the wines will be totally different." 

Mark, who orchestrates Boyden Farm Meats — raising 
the animals, setting up sales and doing all of the market¬ 
ing — says he's pleased with the success of the business, 
and pleased to tie in with nearby farms to help them stay in 
business. In addition to raising his own beef cattle — he has 
about 210 cows and calves — he works with other farmers, 
like Ed Stygłeś, of Jericho. Stygłeś owns about 30 brood cows 
and can count on Mark to buy all of his calves each year. 

"We need morę people to keep mama cows. If we could 
get up to 600 head a year, that would support about a dozen 
farms with around 50 cows each," Mark says. This would 
keep morę people in farming and morę land open, too. 

Mark also imagines a day when Boyden Farm has grown 
to become "a destination point, like Cold Hollow Cider Mili 
and Ben & Jerry's." Why not? Some big changes have already 
been accomplished. 

"I spent the first couple of years driving around Vermont," 
Mark says about his initial sales efforts. "Now people are 
calling me." ♦ 



What: 

Boyden Farm and Boyden 
Valley Winery 

Where: 

Cambridge, at the junction of 
Routes 104 and 15 

(802) 644-6363 

www.boydenfarm.com 
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Mixecł 


use 



Boycł en Farm kas 
diversified to meet 
ckanging tastes: 

Food: AAilk House Market, 
open year-round, features 
Boyden Farm Meats and 
other Vermont products 
including naturally raised 
poultry and lamb, cheeses, 
preserves and baking mixes, 

Winery: Award-winning 
vintages, plus tours and 
tastings on days the winery 
is open, May 31-Dec. 31 

Seasonal attractions: 

Sugarhouse, hayrides, corn 
maże, petting farm, concert 
series, Celebration of the 
Vine Harvest Festival, links 
to Green River Canoe & 
Kayak tours and morę 


-u Mwm 


i he JDoyden tamily sna 
tlieir Vermont farm and an 
spirit inspired ky tkeir land 
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DIN INO '-TODG ING 



Perfecting the art ofpersonal sernice sińce 1801 . 


Historie inn with 46 rooms and suites 
Award-winning dining 


800-843-1801 www.old-tavern.com 

The Old Tavern 

AT GRAFTON, VERMONT 
92 MA1N STREET, GRAFTON, VT 05146 




THE 


DORSET 


INN 


T-* 


Vermont s Oldest continually 
operating Inn, The Dorset Inn 
has been offering traditional 
New England hospitality for over 
200 years. Gracious Lodging, 
Gourmet Dining & Fine Wines 
all within minutes of designer 
outlet shopping, skiing, hiking, 
museums and much morę. 


8 Church Street & Route 30 
Dorset, VT 05251 

802.867.5500 877.367.7389 

www.dorsetinn.com 


Lr 
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'SOUTHERN YERMONT 


ARLINGT0N 

The Arlington Inn. An 1847 Village 
Estate, on the National Historie Register 
with 18 guest rooms, restaurant and tav- 
ern in four buildings. Modern amenities, 
such as private baths, A/C and two-person 
Jacuzzis complement Historie niceties such 
as claw foot soaking tubs, fireplaces, and 
patios. The perfect venue for Weddings or 
Romantic Escapes. 3904 VT Route 7A, 
Arlington, VT 03230. (800) 443-9442, 
(802) 375-6532, 
www.arlingtoninn.com. 

Arlington s West Mountain Inn. Nes- 
tled on 150 mountainside acres overlooking 
the famous Battenkill. Fish, canoe, hike, 
cycle or visit with our llamas. Full-service 
country inn with scenie views and fine 
country dining surrounded by a comfort- 
able ambiance where the “warmth extends 
beyond the fireplace.” Dinner and brunch 
reservations required. “Weddings our Spe- 
cialty.” Handicapped Accessible. Carlson 
Family, Innkeepers. Route 313, Arlington, 
VT, (802) 375-6516, 

www.westmountaininn.com. 


BENNINGTON 

Paradise Inn. On 5 acres of beautifully 
landscaped grounds. 76 rooms and suites. 
Some with private balconies/patios, saunas 
& spas. Seasonal heated outdoor pool, 
tennis court, fitness room, guest laundry. 
Bean & Leaf Cafe and conference room. 
Footsteps from Historical Old Bennington, 
shops and restaurants. Handicapped Acces¬ 
sible. Minutes to Green Mountain National 
Forest & easy access to Southern Vermont’s 
best seasonal activities. 141 West Main St., 
Bennington, VT 05201, (800) 575-5784, 
www.VermontParadiseInn.com. 


BRATTLEBORO 

Latchis Hotel. Historie art deco hotel and 
theatre in downtown Brattleboro. Stores, 
restaurants, and galleries at your doorstep. 
The complex has a 3-screen movie theatre, 
brew pub, beauty salon, and boutique 
shops. All rooms include complimentary 
Continental breakfast, free wireless Internet, 
cable TV, free local calls, refrigerators, 
coffee makers, and other amenities. Non- 
smoking. 50 Main St., Brattleboro, VT 
05301, (800) 798-6301, 
reservations@latchis.com, 
www.latchis.com. 

BROWNSVILLE 

Ascutney Mountain Resort. For a 

memorable getaway. Standard rooms, luxury 
suites with fireplace, and condos with fuli 
kitchen. Fitness center, Olympic size indoor/ 
outdoor pools, sauna and Jacuzzi. Dining 
options. Hiking, mountain biking, horse- 
back riding, golfing. Near Woodstock, 
Quechee and Hanover with interesting 
shops, restaurants, museums, covered bridg- 
es, and unique Vermont attractions. 6 miles 
ofF 1-91. Route 44, Brownsville, VT 05037, 
(800) 243-0011, 

www.ascutney.com. 

(See our ad on page 101) 

DORSET 

The Dorset Inn. Vermont’s oldest con- 
tinuously operating inn, has been offering 
lodging, fine dining, and traditional New 
England hospitality for over 200 years. 
Elegant comfort food, exceptional winę list, 
relaxing in-house Day Spa available. Coun¬ 
try Living Magazine — Inn of the Month, 
December 2007. 8 Church Street & Rte. 30, 
Dorset, VT 05251, (877) 367-7389, 

www.dorsetinn.com. 

GRAFTON 

The Old Tavern at Grafton. Since 1801, 
this historie inn has been providing visi- 
tors with timeless elegance and the finest 



aradise Inn 

bennington, Vermont 

S02-442-5551 • 800-W-J558 

www.VerrnontParadi5elnn.com 
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comforts and amenities in a beautiful Ver- 
mont setting. The inn offers 46 individually 
appointed rooms, including seven suites and 
guest homes. The award-winning restaurant 
features inspired American cuisine. Member 
of Smali Luxury Hotels. 92 Main Street, 
P.O. Box 9, Grafton, VT 05146. 

(802) 843-1801, 

www.old-tavern.com. 

MANCHESTER 

Equinox Hotel & Resort. Epitomizing 
traditional elegance and personalized com- 
fort that perfectly complements the rich his- 
tory and natural beauty of New Englands 
countryside. Experience the elegance and 
decor of a grander era in our lavish guest 
rooms and suites. We offer superior dining 
and service. Whether you desire casual or 
formal dining, you’ll find delectable dishes 
artfully presented in our restaurants. 3567 
Main Street, Route 7A, Manchester Village, 
VT 05254, (800)362-4747, (802) 362-4700, 

www.equinoxresort.com. 

(See our ad on page 18.) 

The Inn at Manchester. Enjoy the relax- 
ing grace and warmth of the Inn at Man¬ 
chester a true Gem in the Green Mountains. 
Convenient to all seasonal recreation plus 
Manchesters renowned shopping, dining 
and arts community. All rooms and suites 
have private baths and are focused on your 
comfort. Hearty breakfast included. Fuli 
liquor license. Manchester Village, VT, 
05254, (802) 362-1793, 

www.innatmanchester.com. 

Wilburton Inn. Manchesters historie 
grand estate, breathtaking mountain vistas. 

5 minutes from Equinox, Hildene, golf, 
shops & mountain trails. Cocktails on the 
terrace, gourmet dining & hearty break- 
fasts. Mansion, villas & reunion house. Air 
conditioned, private bathrooms, televisions, 
decks. Smali conferences, elegant weddings, 
family vacations &C romantic getaways. 
Sculpture gardens, pool, tennis. River Road, 
Manchester, VT 05254, (800) 648-4944, 
wilbuinn@sover.net, www.wiIburton.com. 

WEST DOVER 

Snów Goose Inn. High style and romance 
in Vermont’s beautiful country setting. 
Nestled on 3 wooded acres at the base of 
Mount Snów in West Dover. Antique- 
appointed rooms, wood-burning fireplaces, 
Jacuzzi tubs, fuli country breakfast, winę 
and cheese. Pet-friendly rooms available. 
Wi-fi, cable TV, private baths and A/C. P.O. 
Box 366, West Dover, VT 05356, (888) 
604-7964, (802) 464-3984, 

www.snowgooseinn.com. 


DININOY/LODGING 
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WEST TOWNSHEND 

Windham Hill Inn. At the end of a coun¬ 
try road, “...the kind of place you go when 
you want to retreat from the world.” Elegant 
country inn on 160 acres in Southern Ver- 
mont with 21 luxurious guest rooms/suites. 
Breathtaking views, award-winning dining, 
4-season activities. Seasonal packages. Smali 
country weddings. Dedicated conference 
center. Winę Spectators “Award of Excel- 
lence” for 5 th straight year. (800) 944-4080 
or (802) 874-4080, 

www.windhamhill.com. 

(See our ad on page 14.) 

WESTON 

Bryant House Restaurant. Real Ver- 
mont Cheddar, mapie smoked ham, Wilcox 
dairy ice cream — fresh ingredients in our 
traditional and updated recipes bring you 
meals you will savor. Enjoy a New England 
lunch, afternoon tea, or evening meal next 
door to The Vermont Country Storę, open 
year-round for lunch 11-3:30 and for dinner 
Fridays and Saturdays from 3:30-8:00. Route 
100, Weston, VT, (802) 824-6287, 
www.VermontCountryStore.com. 

(See our ad on page 13) 


|fCENTRAL YERMONT: 


UJ 

BASIN HARBOR 

Basin Harbor Club. Located on 700 
acres on a secluded cove on beautiful Lakę 
Champlain. 77 lakeside cottages, most with 
fireplaces, and two main guest houses. Golf, 
tennis, water sports and a great childrens 
program. Open May through October. 
Basin Harbor Club, 4800 Basin Harbor 
Road, Vergennes, VT 05491, 

(800) 622-4000, www.basinharbor.com. 



with contemporary flair 
on 4 acres. Gracious 
rooms & suites. Pool. 


Licensed pub. 

tlie lilii al 800 273-1793 

Manrhaetpr MANCHESTER viuage, vt 

IMlllllCjlU INNATMANCHESTER.COM 



There's a chair for eyeryone at Basin Harbor 


The summer place for every generation. 


for information and reservations 800.622.4000 
On LakcChamplain,Vermont WWW • basinharbor.com/vtlife 
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KILLINGTON • VERMONT 
802.775.0708 * 800.541.7795 
www.vermontinn.com 


r \ 

Tlhe Vermont Ipp 

1840 farmhouse on 6 acres 
16 guest rooms, some with fireplaces 
Jacuzzis, family suites, gamę room 
Hot tub & fitness center 
AAA, 3 Diamond Award 
Fine dining open to the public 


BRISTOL 

Inn at Baldwin Creek and 
Mary s Restaurant. Blending the comfort 
and romance of a picturesque Vermont inn 
with the passion and creativity of a legendary 
chef-owned restaurant focused on local prod- 
ucts; cuisine from our gardens and our friends 
to your piąte. Inn at Baldwin Creek and Marys 
Restaurant: the flavor of Vermont for 25 years. 
RT. 116, Bristol, VT 05443, (888) 424-2432, 

www.marysatbc.com. 

FAIRLEE 

Lakę Morey Resort. Located on pictur- 
esque Lakę Morey, our 130-room resort 
offers lakeside dining and lounge, 18-hole 
championship golf course, full-service spa, 
tennis, biking, hiking, boating, sports center 
(w/indoor pool, sauna, Jacuzzi), stay and play 
packages. P.O. Box 326, Fairlee, VT 05445, 
(802) 333-4311, (800) 423-1211. 

www.lakemoreyresort.com. 

KILLINGTON 

Hampton Inn Rutland. The new Hamp- 
ton Inn - Introducing the new Cloud Ninę 
Bedding, a complimentary Deluxe Hot Item 
breakfast every morning, complimentary high 
speed wireless internet and USA Today deliv- 
ered to your room each morning. Relax in our 
indoor heated pool and fitness center. 24-hour 
business center and “Suitę” Shop. Convenient- 
ly located at Junction of Route 
7 South and 4 West, Rutland, VT 05701, 

(802) 773-9066, www.rutlandhampton.com. 

The Mountain Top Inn & Resort. 

Overlooking the majestic mountains and 
pristine recreational lakę on 345 acres, a 
short drive from Killington and Rutland, 
this four-season resort offers “breathtaking 
views”, unparalleled dining and endless out- 
door adventure including horseback riding, 
kayaks, canoes, private beach and fly-fishing. 
33 luxurious lodge rooms and 5 rustic cab- 
ins. Seasonal packages for families and cou- 
ples. 195 Mountain Top Road, Chittenden, 
VT 05737, (800) 445-2100, 

www.mountaintopinn.com. 


The Vermont Inn. 1840 farmhouse on 6 
acres. 16 guest rooms, some with fireplaces, 
Jacuzzis, family suites, gamę room, hot tub 
and fitness center. AAA, 3-Diamond Award. 
Fine dining open to the public. Route 4, 
Killington, VT 05751, (802) 775-0708, 

(800) 541-7795, relax@vermontinn.com, 
www.vermontinn.com. 

MARSHFIELD 

Hollister Hill Farm Bed and Breakfast 

is morę than just a pretty place to stay. Our 
farm is a pioneer in Vermont’s “eat local 
food” movement. Lovely rooms, private 
bathrooms, fireplaces, exceptional country- 
style breakfasts featuring our own products. 
Animals, fields, gardens, sugarhouse and 
farm storę. Be comfortable and be inspired. 
2193 Hollister Hill Road, Marshfield, VT 
05456, (802) 454-7725, 

www.hollisterhillfarm.com. 

MIDDLEBURY 

The Inn on the Green. Gracefully 
restored 1803 National Register Landmark 
on the inviting Middlebury Green, now 
an elegantly comfortable eleven-room inn. 
Private baths, and every other modern 
amenity presented in the charm of the early 
nineteenth century. Delicious Continental 
breakfast served to guest rooms. Outstand- 
ing, pampering service in a distinctive set- 
ting. 71 South Pleasant St., Middlebury, VT 
05753, (802) 388-7512, (888) 244-7512, 

www.InnontheGreen.com. 

MONTPELIER 

Capitol Plaża Hotel. Central Vermont’s 
premier hotel & conference center. Featur¬ 
ing immaculate accommodations with a 
high standard of hospitality and comfort. 
Our J. Morgans Steakhouse is a “must 
stop” for fresh steaks, seafood and Sunday 
brunch. 100 State Street, Montpelier, VT 
05602, (802) 223-5252 or (800) 274-5252, 

www.capitolplaza.com. 
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J. Morgan s Steakhouse at the Płaza. 

A little of everything and a whole lot of 
beef. Fabulous American food and outra- 
geous steaks! Aged-in-house beef, prime rib 
roasted nightly, seafood, specialty pastas 
and salads. Casual, comfortable setting with 
running model trains. Breakfast, lunch, 
dinner and Sunday brunch. “A must stop 
on our trips through Montpelier.” — Bos¬ 
ton, MA. (802) 223-5222, 100 State Street, 
Montpelier, VT 05602. 

ROCHESTER 

Liberty Hill Farm. Cows, kids, kittens, 
apple pie, fresh-baked bread! Experience the 
seasons of life on a Vermont farm! Hike, 
swim, catch a falling star or a drop of mapie 
syrup! Come home to an award-winning 
dairy farm in the Green Mountains. 

Guest lodging in our 1825 farmhouse 
includes excellent meals. Experience the 
Real Vermont! Bob and Beth Kennett, 511 
Liberty Hill Rd., Rochester, VT 05767, 

(802) 767-3926, www.libertyhillfarm.com. 
(See our ad on page 32.) 

WAITSFIELD 

White Horse Inn. Six acres of wooded 
beauty, sparkling pond with a screened 
gazebo. 23 rooms with private bath, all 
newly renovated for your pleasure. Centrally 
located, perfect for weddings, families, 
meetings, groups and couples. All Wi-Fi 
access, hot breakfast, afternoon treats, 
so much for you to enjoy. 999 German 
Flats Road, Waitsfield, VT 05673, (802) 
496-3260, (800) 328-3260, 

whitehorseinn@accessvt.com, 

www.whitehorseinnvermont.com. 


WEATHERSFIELD 

Inn at Weathersfield. This 1792 inn 
is set on 21 wooded acres with 12 unique 
guest rooms. A certified “Green Hotel”, it 
is the ultimate in rustic luxury. The inn has 
also been awarded for its “Sustainable Cui- 
sine”, and known widely for it use of local 
products. Extensive winę list, dining open 
to the public, tavern and private winę cellar 
dining. 346 Route 106, Weathersfield, VT 
05048, (802) 263-9217. 

www.weathersfieldinn.com. 


» NORTHERN YERMONT 


BOLTON VALLEY 

Black Bear Inn. A warm Vermont welcome 
awaits you at our MountainTop Country Inn! 
Start your day with a fuli country breakfast, 
and later enjoy dinner in our fine dining res- 
taurant. Our individually decorated rooms 
and suites all have private baths, cable TV, and 
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Wi-Fi. Many feature private hot tubs. Come 
enjoy the 6,000 pristine private acres that sur- 
round us, featuring heated swimming pool, 
hiking and walking trails. Pet-friendly, AAA 
3-Diamond rated. PO Box 4010, Bolton Access 
Rd, Bolton Valley, VT 05477, (800) 395-6335, 

www.blackbearinn.travel. 

BURLINGTON 

Courtyard Burlington Harbor. The 

Courtyard Burlington Harbor located in 
downtown Burlington is a great experience 
for business or pleasure. Just moments from 
the Burlington Waterfront and the Church 
Street Marketplace, the Courtyard Burling¬ 
ton Harbor looks forward to hosting your 
next visit to Burlington. 25 Cherry Street, 
Burlington VT 05401, (802) 864-4700, 
www.marriott.com/btvdt. 

Vermont Discovery Cruises. Explore 
and experience the charm and grace of 
Lakę Champlain on your dream Vermont 
vacation. Offering one, three and six night 
vacation cruises on Lakę Champlain May 
through October. "Ehe Moonlight Lady fea- 
tures 8 staterooms with private baths and 
stunning lakę views. Delectable farm-to-table 
cuisine and endless activities encompass this 
intimate cruise experience. Gift certificates 
available. (802) 863-3350, 
www.vermontdiscoverycruises.com. 


Willard Street Inn. Burlingtons first 
Historie Inn. 14 guest rooms, all with pri- 
vate baths. 1881 Victorian mansion with 
views of Adirondacks and Lakę Champlain. 
1.5 acres of lawn and gardens. Gourmet 
breakfasts served in marble-floored solar¬ 
ium. Free wireless internet. Short walk to 
University of Vermont, Champlain College, 
waterfront, and Church Street shopping & 
restaurants. 349 South Willard St., Burling¬ 
ton, VT, 05401, (800) 577-8712, 

(802) 651-8710, 

www.willardstreetinn.com. 


www.VermontLife.com 

Escape to a Vermont 
Mountaintop Hideaway! 


For romance, a family vacation, time 
with friends or to simply relax, we offer 
something for everyone. Enjoy our 
heated pool, mountain views, hiking, 
fine dining restaurant, cable, Wi-Fi and 
morę. Our 25 rooms and suites await 
you, some with private hot tubs. 

Cali us today! 

Blach Bear Inn 

Pet-Friendly, ♦ ♦ ♦Rated 

800-395-6335 ♦ www.blackbearinn.travel 



VACATION 

in a whole new way! 


Ej cplore and experience 
the charm and grace 
of Lakę Champlain... 


Depart relaxed, 



on your dream Vermont vacation. 
Offering one, three and six night 
vacation cruises. Featuring 
charming accommodations with 
private baths and stunning lakę 
views. Experience the delectable 
farm-to-fork cuisine, and endless 
activities that encompass this 
intimate cruise experience 
aboard the Moonlight Lady. 

Booh your vacation todayl 

802 - 863-3350 

Yermont 


Discovery Cruises 




www.vermontvacationcruise.com 
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GRAND ISLE 

Grand Isle Lakę House. May through 
October, our grand wrap-around porch and 
rolling lawns are the perfect location for 
weddings, social and business afFairs. This 
historie building offers turn of the century 
charm with spectacular views of the Green 
Mountains and Lakę Champlain. Thirteen 
comfortable rooms are available for your 
family and guests overnight. (802) 372-5024, 
P.O. Box 1144, Burlington, VT 05402-1144, 
info@grandislelakehouse.com, 
www.grandislelakehouse.com. 

MORRISVILLE 

Village Victorian B&B. Enjoy the grace 
and charm of our 1890s Yictorian in the 
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heart of the quiet little Village of Mor- 
risville - Just 7 miles from Stowe. We open 
our home to travelers looking for accom- 
modations in the older traditions of bed and 
breakfast. Check out Our NEW cottage on 
Shadow Lakę and the many packages we 
offer. 107 Union Street, Morrisville, VT 
05661, (866)-266-4672, 

www.villagevictorian.com. 

SHELBURNE 

Heart of the Village Inn. Casually 
elegant 1886 Queen Annę Victorian. Ninę 
rooms, private baths. Fuli Vermont Break¬ 
fast, Free WiFi. Perfect for leisure and 
business travel; wedding groups, friends & 
family retreats and bike touring. Near Shel- 
burne Museum, Shelburne Farms and Ver- 
mont Teddy Bear. Downtown Burlington 7 
miles. 5347 Shelburne Road, Shelburne, VT 
05482, (877) 808-1834, 

www.heartofthevillage.com 

Shelburne Farms. Visit our 1,400 acre 
working farm, environmental education 
center and National Historie Landmark on 
the shores of Lakę Champlain. Programs 
related to our mission of cultivating a sus- 
tainability ethic are offered year round. 
Enjoy spectacular walking trails all year. 
Mid-May through mid-October: Inn at 
Shelburne Farms with 24 rooms and public 


dining room; property tours and Children s 
Farmyard. Shelburne Farms Farmhouse 
Cheddar is produced from the milk of our 
Brown Swiss cows. Information: (802) 
985-8686, Inn and Dining reservations: 
(802) 985-8498, www.shelburnefarms.org. 

STOWE 

Green Mountain Inn. A classic 1833 
village resort, located in the center of Stowe 
Village. 104 guestrooms are uniquely 
decorated. Some rooms feature fireplaces, 
large-screen TVs with DVD players, and spa 
tubs. Our restaurants serve breakfast, lunch, 
dinner. Amenities include a fitness center, a 
year-round heated pool, massage service and 
complimentary wi-fi. 18 Main St., Stowe, 
VT 05672, (800) 253-7302, 

www.greenmountaininn.com. 

Honeywood Lodge and Inn. Closest 3 
diamond B&B to Stowe. Hiking, biking, 
alpine slide, skiing and much, much morę. 
Located on 9 peaceful landscaped and 
wooded acres. Choose B&B, or Motor Inn; 
both with fuli private baths. Outdoor hot 
tub and seasonal outdoor heated pool. All 
rooms include a fuli breakfast in the morn- 
ing. Stowe, VT 05672, (800) 821-7891, 
(802) 254-4124, 

www.honeywoodinn.com. 

Mountainside Resort in Stowe. Over- 
looking picturesque Stowe, Mountainside 
Resort offers 1, 2 and 3-bedroom beautiful- 
ly furnished condos with kitchen, fireplace 
and balcony. Minutes from skiing, dining 
and shopping. (800) 458-4893 or (866) 
469-8222, www.8664myvacation.com/ 
resorts/mrs/index.html 

Stowe Motel & Suites. Centrally located 
between the Village of Stowe and Mount 
Mansfield. Sweeping mountain views, 
comfortable accommodations with numer- 
ous amenities. Within walking distance 
of many fine shops and restaurants. Large 
motel rooms, fireplace units, four two bed- 
room suites and five houses from two to six 



STOWE 


STOWE AWAY THIS SUMMER. 





$160 


PER NIGHT BASED ON AVAILABILITY. RESTRICTIONS APPLY. 


Come discover the beauty of summer at VRI's 
Mountainside Resort. Great condo living with 
kitchen, living room and balcony. Relax in the 
indoor heated pool. Minutes from golf, fishing, 
hiking, dining and shopping. 


YACATION RESORTS 

INTERNATIONAL 

Mountainside Resort at Stowe 

1-800-458-4893 

1-866-469-8222 

Reservations: 

www.8664myvacation.com 

www.mountainsideresort.com 

CONDO RESORTS COAST TO COAST 
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bedrooms. Free mountain bikes for use on 
Stowe s Recreation Parh. 2043 Mountain 
Road, Stowe, VT 03672. (802) 253-7629, 
(800) 829-7629, stowemotel@aol.com, 

www.stowemotel.com. 

Stoweflake Mountain Resort & Spa. 

We offer the ultimate, year-round vacation 
experience. With our celebrated world-class 
spa, luxurious accommodations, award- 
winning restaurants and friendly, attentive 
Staff, the Stoweflake is unrivaled as New 
Englands premier spa/resort destination. 
Whether you are looking for outdoor adven- 
ture or a romantic, relaxing escape, the 
Stoweflake promises to exceed your expec- 
tations. 1746 Mountain Road, Stowe, VT 
05672, (800) 253-2232, 
www.stoweflake.com. 

Topnotch Resort and Spa. AAA-Four 
Diamond, closest resort to Mount Mansfield, 
Vermont’s tallest peak. 68 luxurious guest 
rooms and suites, 40 resort homes. New 
restaurant and outdoor pools. World class 
spa with over 30 treatment rooms, 120 treat- 
ments. Sauna, steam, Jacuzzis, fitness studios, 
indoor pool, waterfall Whirlpool. 120 acres. 
On-site eąuestrian, carriage rides, biking, 
hiking. Award-winning tennis center. Stowe, 
VT, (800) 451-8686, (802) 253-8585, 

www.topnotchresort.com. 


Town & Country Resort. We are a 

family owned and operated 45-room reason- 
ably priced resort. Our facilities include the 
Carriage Room Restaurant, Fireside Pub, 
Stowe s largest Outdoor Pool, Indoor Pool, 
Hot Tub, Sauna, Tennis Court and are adja- 
cent to the award-winning Stowe Recreation 
Path. Free wireless internet access in our 
guest lobby, pub and meeting room. Com- 
plimentary guest Computer with high speed 
internet in lobby. 1497 Mountain Road, 
Stowe, VT 05672, (800) 323-0311, 

www.townandcountrystowe.com. 


ELSEWHERE 


WILLIAMSTOWN, MA 

The Williams Inn. On-the-Village Green 
at the junction of U.S. Rte. 7 & MA Rte. 

2. Old-fashioned New England hospitality 
at a college town inn featuring 125 rooms, 
indoor pool, sauna, hot tub, restaurant, 
tavern with entertainment weekends. Sun- 
day brunch. Special stay plans. Perfect stop 
for breakfast, lunch, dinner, overnight or 
longer. Reservations: (800) 828-0133, local: 
(413) 458-9371, www.williamsinn.com. 


In the Heart of the Northern Berkshires! 

At the Junction of Routes US 7 and MA 2 

♦ 125 Rooms ♦ Indoor Pool 
♦ Sauna ♦ Whirlpool Tub 



www.williamsinn.com 

1.800.828.0133 

Welcoming travelers to 
Yermont sińce 1912! 


Over Breakfast! Over Lunch! 
Over Dinner! Overnight! Or Longer! 

c The c Williams °1hn 

On the Y illage Green 
Wil/iamstown, Massachusetts 01267 
413.45S. 93 71 - Fax: 413-458-2767 


Calendar of Events 

This 

Season 

Places to go 
and things 
to do 

Turn to page 10 in this issue 
for a comprehensive listing of 
statewide events 
On-line visit us at 
www.VermontLife.com 
Click on Events for an up-to- 
date, searchable list of Events 
and Attractions statewide. 




— Contte Nast Traveler 2007 


# 1 Resort Spa Semce 
in North America 


WWW* 

c <£&»•/ 

4000 Mountain Road 
Stowe, Vermont 
800 451 8686 

topnotchresort.com 


Top 10 Resort Spaś 
in North America 


—Conde Nast Traveler 2007 
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By Michelle Edelbaum 
Photographed by Daria Bishop 


Ali Marchildon knew making 
handags could be morę than a hobby 
when strangers kept stopping her on 
the Street in Vermont to ask about her 
homemade purses. Rather than canvas 
or leather, her boxy totes showcased 
personal photographs or artist's prints 
and featured elear plastic tubing as 
straps. 

"It was so consistent, it was hard to 
ignore," said Marchildon. "But I didn't 
want to start a business alone." 

Marchildon, who had moved to Ver- 
mont from Hawaii in 2005, had strucle 
up a friendship with Laura Cheney of 
Burlington. Both women shared a love 
of sewing, and both were at a turning 
point in their lives: Cheney had quit 
her job as a schoolteacher in Brandon 
and was hoping to pursue her pas- 
sion for crafts, and Marchildon, an art 
teacher, was stalled in getting a job in 
Vermont until she could obtain a State 
teaching certificate. 

The pair decided the time was right 
to try to turn their hobby into a busi¬ 
ness. 

The next step was to take the Wom- 
en's Smali Business Program offered 
by Mercy Connections, a nonprofit 
educational organization in Burlington. 
By 2006, with just a single sewing 
machinę and a makeshift office set up 
in the dining room of Marchildon^ 


Burlington home, Flashbags was finally 
launched. 

The women originally conceived of 
their products as custom fashion piec- 
es. Until last year, that is, when the 
company landed its first major client, 
PlayPumps International, a nonprof¬ 
it organization based in Washington, 
D.C., that provides access to clean 
drinking water in Africa with merry- 
go-round style water pumps. 

PlayPumps aslced Flashbags to create 
a handbag using pictures of children 
playing on the pumps. It was an "Ah 
ha!" moment for the fledgling business 
owners. They realized the products 
were a marketing tool, a bag-sized 
billboard that sparked conversations so 
people could talk about their company 
or charity. 

"You can't help but ask about the 
bright photos of lcids on the bags," said 
Dale Jones, PlayPumps chief executive 
officer. "The bags are perfect conversa- 
tion starters." 

This new insight opened Marchildon 
and Cheney's horizons beyond indi- 
vidual customers and pointed them in 
a new business direction. Soon their 
bags were helping spread the word for 
Washington, D.C.-based organizations 
Women for Women International and 
The Case Foundation (which presented 
a bag to first lady Laura Bush). 


What is a 

Flashbag? 

• A Flashbag is a handmade purse or 
accessory such as a wallet, checkbook 
holder or winę tote from Flashbags, a 
company located in Winooski. Instead 
of leather or canvas, the bag is madę 
of a laminated poster or photocopy, 
which is wrapped around several sheets 
of newsprint that provide support. The 
materials are sewn together and cov- 
ered with decorative stitching. To make 
a shoulder bag, elear plastic tubing is 
added as straps. 

• Flashbags products rangę in size from 
wallets to large tote bags, and cost 
$24-$88. Information and ordering at 
(802) 999-8981 or www.flashbagson- 
line.com. 
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www.VermontLifeCatalog.com 

TOLL FREE: (800) 455-3399 BY MAIL: VermontLife, 6 Baldwin St., Montpelier, VT 05602 


VermontLifes Calendars for 2009 
Morę Beautiful Than Ever! 


2009 Vermont Life Engagement Book 


2009 Vermont Life 
Classic Wall Calendar 

The most popular Vermont calendar, 
with large photos and plenty of room 
for notes and appointments. Thirteen 
colorful photographs, 8 x lOYi, wire- 
bound and packaged in a ready-to- 
mail box. 

CWC09 $12.95 


a 
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2009 Vermont Seasons Calendar 
with Weather Notes 

Our largest calendar features a beauti¬ 
ful seasonal Vermont photo for each 
month and includes unusual weather 
observations and historical statistics 
throughout, plus room to write your 
own weather notes. 13x10 Vi, 
opening to 13x21. 

CSE09 $14.95 


TennontLife 

2009 Vermont Life 
Desk Calendar 

Always handy, this stand-up 
calendar sits right on your desk 
or shelf. 13 colorful monthly 
pages display Vermont’s beauty. 
4 *4 x 6 3 4. 

CDK09 $6.95 


Save $2.90 with our Combination Offer 

when you order our 3-Calendar Gift Pack (Wall, Engagement and Pocket). 
Use the special item number: CCC09 $29.95 


Vermont Life is proud to present another 
collection of 12 stunning images by one 
of Vermont’s most popular artists. Sabra 
Field’s prints are renowned for capturing 
the beauty of the Vermont countryside, and 
now you can enjoy her art in this striking 
new calendar. 10 x 10 opening to 10 x 20. 

CSF09 $15.95 


The 55 color photographs capture Vermont’s chang- 
ing seasons in this attractive and easy-to-use weekly 
engagement book. Wire-bound and compact. 

A perfect gift item. 5 Vs x 8 l A. 

CEB09 $11.95 


2009 Vermont Life 
Pocket Calendar 


Twelve colorful scenes of Vermont’s spectacular 
seasons are featured in this weekly calendar with 
space for appointments, notes and birthdays. 
Convenient pocket size. Wire-bound, 3% x 6 l A. 
CPC09 $7.95 


The Sabra Field 2009 Calendar 


88 • V E R M O N T LIFE 






















* 

"1 


At work in the Flashbags $■ V 
studio, located in the 
historie Champlain Mili in 
Winooski 


The company also attracted muse- 
ums — such as DAR Museum in 
Washington, D.C., Blanton Museum 
of Art in Austin, Texas, and Walter 
Anderson Museum in Ocean Springs, 
Miss. — who wanted Flashbags featur- 
ing images from their collections. In 
Vermont, the pair crafted messenger 
bags out of old exhibit posters for the 
ECHO Lalce Aąuarium and Science 
Center on the Burlington waterfront. 

But it is a successful partnership 
with The Boston Globe that expanded 
Flashbags' applications into the media 
realm. The Boston Globe licensed a 
reproduction of an edition featuring 
the Boston Red Sox World Series win 
for use on tote bags. 

Toby Leith, content licensing 
manager for The Boston Globe, called 
the product a uniąue combination of 
branding and licensing. "We've put 
page reproductions on nightlights, 
onesies, granite," said Leith. "I don't 


lcnow what it is about an accessory 
lilce a women's handbag, but they sell 
the heclc out of them." 

As Flashbags has become morę suc¬ 
cessful, it's grown too. The pair now 
has several employees and operates in 
a spacious office in Winooski's historie 
Champlain Mili. Cheney said they're 
committed to staying in Vermont and 
are firm on maintaining the ąuality 
and style of their bag — no canvas or 
vinyl stand-ins manufactured abroad. 

"We love Vermont and Burlington 
has been a really great place for us to 
start this business. Because of what 
we're manufacturing, it's difficult to 
outsource any piece of the process," 
Marchildon said. "We want to main- 
tain the ąuality of the product and are 
shooting for a higher end market . . . 
There's power behind things that are 
madę in Vermont and that's a useful 
marketing tool for us. It's already estab- 
lished and we can pług into that." # 


Purses on 
Paradę 

Morę than 40 Flashbags are part 
of "Purse-onality: FHandbags with Atti- 
tude," an exhibit of unusually shaped 
artistic accessories crafted of innovative 
recycled materials on view at Shelburne 
Museum through Oct. 26. www.shel- 
burnemuseum.org or 985-3346. 
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solmate^ socks 

"Mismatched with care in Yermont.” 



Brightly colored, 
multi-patterned 
mismatched socks. 
In cotton, for 
babies, children 
and adults. 


To receive a free catalog please cali 

802 - 765-4177 

Solmate Socks 

PO Box 240, South Stratford, Vermont 05070 


www.socklady.com 


Simple is Sophisticated 

Early American and Colonial Lighting il 

handcrafted in Vermont 

>• - 



Authentic Designs 


West Rupert, VT 05776 • (802) 394-7713 
wivw. autbenticdesigns. com 
Showroom Mon. - Fri. 9 am - 4:30 pm 
Catalogues - $4.00 each 




Hillcrest 

, Aclirondaclc Furnitur 


i 1*02-563-2745 • www.hillcrestchairs.com 

H ■ Open Saturday & Sunday 9-4:30, Evenings and weekdays by appointment. 
Visit ou r workshop and studio, also the home of Vermont Roorcloths & Rber Arts 
specializing in hand-painted canvas rugs,and wool hooked rugs. 







bonnie mabel designs 

specializing in custom bridal 
and formal jewelry wear 







pob 266 hydeville, vt 05750-0266 
802.265.4002 
bonniemabeldesigns.com 
bonnie@bonniemabeldesigns.com 



Wildlife of Vermont 
Notę Cards 
For this rribute to the natural world, 
\ we have chosen seasonal photos 
: of four native Vermont animals; 
a red fox, a loon and her chick, 
a white-tail fawn and a moose. 
714 x 4 3 A. 12 cards with envelopes 
(3 each of 4 images). 

NWLD06 $9.95 


To Order (800) 455-3399 www.VermontLifeCatalog.com 


Stahler Furniture 

American Quality - Yermont Yalues 


Let us take your ideas 
from sketch to reality 
with locally madę custom 
Lyndon Furniture. 

42"Custom Flarę Leg Linen Chest 

Route 5, Lyndorwille, VT 
cali 1 877 489 0484 or visit 
www.stahlerfurniture.com 




BeshA4rm*nf 

joom 

A hand-selected collection 
of the finest Vermont-made 
Products and services 



KIMBERLEE 

FORNEY 

ARTIST 


C&02.) 




FUNKY Q 
BFAUTimi 
AND FUN ART 

www.kimforney.com 

po bo> ięr, 3ct„ VT 0549? 
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Marketplace 


finely (rafted 

Wedding and Commitment 
Pings in Gold and Platinum 



106 Main Street, Brattleboro, VT 05301 
(802) 257-7044 
toll free 877-929-7044 

www.vtartisans.com 


EnOY THE 2008 MAPLE BOUNTY 
THIS SUMMER! 




_ '< 
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Mapie Creme: 

1 V 2 oz. Sapling Liqueur 

1 OZ. VODKA (oR VANILLA VODKa)! 
4 OZ. VANILLA ICE CREAM 
1 SCOOP ICE 

WHIP INGREDIENTS IN BLENDER 
UNTIL SMOOTH. 

Recipe courtesy of 
The Iron Lantern Restaurant 
Castleton, Vermont 


Morę great recipes at Splingliqueur.com f _ 

Sapling Liqueur 35% Ale. by Vol. Saxtons River Distillery, LLC. Saxtons River, VT 





Seeing is 

believing 

Stunning photographs are a 
signature feature of Vermont 
Life , and we’re proud to present 
our Summer ’08 scenics on 
page 56. Selected images 
are also available to enjoy 
as posters and framed art by 
visiting www.vermontlifeprints. 
com or calling toll free (866) 
9624191. Available works go 
back to Autumn 2006, but the 
images, of course, are timeless. 
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Downtowns 


HUMAŃ 

Scalę 

In tight'knit 
Richmond, people 
power creates 
alternative to nearby 
big'box center 

By Susan Elizabeth Reid 
Photographed by Daria Bishop 




Clockwise from above: Anna and Emilie 
Coffin at the Richmond Farmers Market, 
Steve Hoskins and Molly Grover at 
On the Rise Bakery, the iconic Round 
Church, Bridge Street Cafe owner Mar- 
vin Carpenter, On The Rise owners Ben 
Bush, Raechel Barone and baby Indira, 
and Vermont Green Grocer owner Kris 
Miceli (left) and New Leaf Catering 
owner Karyl Kent (right) 


Less than eight miles from the 
Interstate exit to Williston and all the 
big-box shopping a person could want, 
Richmond stands sturdy against the 
onslaught of the giants. How this spir- 
ited community has maintained, and 
indeed strengthened, its village center 
despite the competition is a testament 
to a close network of local businesses 
and the loyal customers who go out of 
their way to support them. 

Cindy Feloney, owner of John's Shoe 
Shop North, says she can still picture 
the tailored gentleman who stepped 
into her storę years ago, a network TV 
reporter seeking an interview about how 
she planned to keep her smali clothing 
and shoe shop alive with the arrival of 
Wal-Mart in Williston. Now marking 
her 18th year in business, Feloney con- 
tinues to provide custom boot fitting 
and repair, carrying on the tradition of 
her grandfather and the store's name- 
sake, John Plesniarski, a shoemaker in 
Burlington in the early 1900s. 

Among the merchants of Richmond, 


the generał business model is based on 
providing uniąue, local, ąuality prod- 
ucts, along with personal service. Felo¬ 
ney, for instance, keeps index cards on 
all her regular customers so she can 
track their footwear history through 
the years. Ben Bush and Raechel Bar¬ 
one at On the Rise Bakery meet their 
patrons' needs moming to night with 
"madę from scratch" baked goods at 
sunrise, and local, live musie four 
nights a week. Christina Ladensack, a 
florist and artist who owns The Crim- 
son Poppy Flower Shoppe, plants and 
distributes 50 whiskey barrels fuli of 
Flowers throughout the downtown in 
early summer — and waters and tends 
the blooms in every barrel, every mom¬ 
ing through the season. 

For a bedroom community of just over 
4,000 people, Richmond has a surprising 
number and variety of businesses, almost 
all of them locally owned. Although it 
is home to the iconic, 16-sided Round 
Church, one of the most photographed 
historie sites in the State, Richmond is 
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"When you think about all the things you would like in a really strong, 
vibrant yillage, Richmond has them," 

says Paul Bruhn, executive director of Preseryation Trust of Yermont. 


a working town, not a postcard. "When 
you think about all the things you 
would like in a really strong, vibrant 
yillage, Richmond has them," says Paul 
Bruhn, executive director of Preserva- 
tion Trust of Vermont. 

There is a grocery storę, hair salons, 
the shoe shop, florist shop, gift shop, toy 
shop, bike shop, thrift shop, ski shop, 
green grocer, an eclectic movie rental 
storę and longtime companies like Rich¬ 
mond Home Supply and Harrington's 
ham. Dining options are also plenti- 
ful — a family-friendly grill, the bakery 
cafe, a pizza place, a caterer and three 
upscale restaurants. Except for a bank 
and a ąuick stop, there's not a franchise 
sign in sight. The Vermont Council on 
Rural Development recently called the 
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town "a classic Vermont yillage, with a 
yibrant downtown surrounded by rural 
and agricultural lands." 

Preserving the town's character has 
not happened by chance, says Rich¬ 
mond resident Ann Cousins. Consider- 
able thought and planning continue to 
go into it. 

Craig Colburn, owner of Richmond 
Beverage, "saw the writing on the wali" 
for his family's convenience storę as 
Williston started to develop and Cum¬ 
berland Farms moved into the main 
intersection of Richmond. "For us to 
survive, we had to change what we 
do," Colburn says. That meant a shift 
from the milk, bread, chips and beer 
of a typical convenience storę to a 
specialty winę and beer storę that now 


draws people from a 25-mile radius. 
Bread and chips are still on the shelves, 
but people are morę likely to stop by 
for ColbunTs broad winę selection and 
knowledgeable advice. 

Reputation is everything for smali, 
local businesses. Word travels that Gene 
Bell at Village Bicycle Repair sells hand- 
made Marinoni bicycles, but he'll also 
fix your kid's garage sale castoff; or that 
at Bridge Street Hair, the local State rep- 
resentative, Denise Begins Barnard, will 
not only cut your hair, she'11 fili you in 
on the news from Montpelier. 

There are, as Vermont Green Grocer 
owner Kris Miceli says, hidden gems 
in Richmond that residents are proud 
to have in their hometown. One of 
them is MicelFs storę itself, a brightly 




















Clockwise from top left: summer at the farmers market on 
Volunteers Green, storę owners Christina Ladensack of The 
Crimson Poppy Flower Shoppe, Cindy Feloney of John's 
Shoe Shop North, Nancy Dutil (left) of Virtually Vintage and 
Laura Lacaillade of Stargazer Gifts and Toys, Gene Bell of 
Yillage Bicycle Repair and Karyl Kent of New Leaf Catering 


painted organie and local food storę 
tuclced behind the Round Church Cor- 
ner plaża. Nearby, Lulce Mindell oper- 
ates Film Buzz, a video storę stocked 
with art house films and other treats 
for discerning movie fans. And just 
outside of town, down Cochran Road 
a mile, is the low-key Cochran's ski 
area where hundreds of local children 
are taught to ski by 1972 Olympic gold 
medalist Barbara Ann Cochran and 
other members of the extraordinary 
Cochran ski family. 

There is something about Richmond 
that holds onto people and brings them 
back. Ben Bush felt the puli to return 
after college and several years living 
in New York where he worlced as a 
set designer on Broadway shows. Bush 
and his wife Raechel Barone wanted 
to raise their family in Richmond and 
Bush missed places lilce The Daily 
Bread, the homey bakery and meeting 
spot where he had worked for years 
alongside owner Betsy Bott. In time, 
Bott closed the bakery and moved to 
Maine — a loss that was acutely felt 
by Bush and many others in town — 
so Bush and Barone decided to fili the 
gap with their own bakery, On the 
Rise. They started in a cramped space 
on Bridge Street where they stayed 
for about three years. A year ago, they 


moved into the energy-efficient, airy 
building built by Bush next to Volun- 
teers Green, where many of the local 
vendors that Bush and Barone support 
sell their wares in summer at the popu¬ 
lar Richmond Farmers Market. 

For Bush and Barone, doing business 
in Richmond means contributing to 
the community, both through the local 
produce and goods they use in their 
business and the friendly venue they 
provide for area artists and musicians. 
"We're dedicated to supporting as much 
local creativity and production as pos- 
sihle, ,/ Bush says. "A lot of people are 
doing that, and it's exciting to be part of 
it. It's not a niche, it's a whole new way 
to approach food and business." 

The phrase "buy local" has real 
meaning in Richmond, and, combined 
with a commitment to preserve the 
downtown and surrounding rural land- 
scape, it is the foundation of this bus- 
tling community. 

"Whatever we can do local, we do 
local," says Marvin Carpenter, owner 
of the Bridge Street Cafe. From the 
thiclc bread and mapie syrup served 
at Sunday breakfast to the "barter and 
trade" he enjoys with other merchants, 
Carpenter says he supports his fellow 
businesses and the favor is returned. 

That kind of partnership is evident 


throughout Richmond. Kris Miceli at 
the Vermont Green Grocer and Karyl 
Kent of New Leaf Catering share retail 
space, but they also share food, recipes 
and companionship. At Laura Lacail- 
lade's Stargazer Gifts and Toys, shop- 
pers are as likely to meet Nancy Dutil, 
the owner of the Virtually Vintage 
antiąue shop next door, as they are to 
meet Lacaillade. Dutil, a retired teach- 
er, and Lacaillade, a mother of young 
children, share an open door between 
their shops that allows them to cover 
for each other whenever necessary. 
They also commune on a deeper level, 
having both grown up in Richmond 
and living a mutual dream of owning a 
business on Bridge Street. 

Lacaillade remembers the days 
when her grandfather Sumner "Fuller" 
Andrews was co-owner of the Rich¬ 
mond Cash Market, now the site of the 
Bridge Street Cafe. She would slip into 
the storę after kindergarten and Fuller 
would spoił her with goodies and let 
her play with the child's size shop- 
ping cart. "Somewhere deep down, Lve 
always wanted to have a storę on this 
Street," she says. 

Dutil, a teacher for 40 years, opened 
her business soon after retiring because 
she "didn't want to just sit." Her shop 
is around the corner from Zachary's 
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pizza place, the former Gulf service 
station that her father Robert Lucia ran 
from 1928 to 1975. 

"1'ye never lived anywhere else," 
Dutil says happily as she presides over 
a lunchtime gathering of friends who 
sit in a circle of chairs in the middle of 
her shop. "I never wanted to live any¬ 
where else. This is home." 

Except for the tangle of vehicles 
wedged into parking spots along Bridge 
Street, the heart of Richmond looks 
much as it did a century ago when the 
błock was rebuilt after a devastating 
fire in 1908. 

At the Bridge Street Cafe, Carpenter 
displays old photographs of those earli- 
er days and recalls his own growing up 
in a town where "your arm would get 
tired, waving at everybody you knew." 
But he embraces the changes that new 
people and businesses have brought to 
Richmond, and that includes Toscano, 
the bistro directly across the Street. 

Toscano owners Lucie and Jon Fath 
have raised the bar on dining in Rich¬ 
mond as have their friends and fel- 
low New England Culinary Institute 
alumni at neighboring Sonoma Station, 
and The Kitchen Table near Interstate 
Exit 11. With Richmond's restaurant 
choices there is elear competition, but 
the restaurateurs tend to focus on the 
benefits of critical mass: The town is 
becoming a dining destination. 

Carpenter and Fath see each other 
morę as friends than competitors. The 
same goes for Colburn at Richmond 
Beverage and Mikę Comeau, who owns 
the Richmond Comer Market. "Yes, 
we're in competition with each other 
to some extent, but we also comple- 
ment each other," Colburn says. "Peo¬ 
ple like Mike's selection of meat, bread, 
cheese and salad, and then they come 
over here for their winę or beer." 

Anchored at the main intersection, 
the Richmond Corner Market opened 
three years ago to the delight of resi- 
dents who no longer had to travel to 
Williston for their groceries. Comeau, 
who began in the grocery business as 
a high school student in Burlington 
about 20 years ago, bought the shut- 
tered storę with its crumbling foun- 
dation and turned it into a bright, 
well-stocked market with a fresh meat 
counter that has gained a following, 
largely because of the man behind the 
counter — local legend Pat Quinn, an 


ALUMINUM DOCKS & SWIM FLOATS 


•Aluminum Frame 
•Slip Resistant 

• Floats have no sharp 

edges or abrasive 
materials 

•Custom colors available 

• No painting required 
• Maintenance free 

• Environmentally friendly 


•Fixed & floating •On-site consulting 
•Cedar, Thruflow or aluminum decking 

• Ramps ®Ladders *Benches •Accessories 
•Installations •Custom Sizes •Handicap Accessible 

• Madę in Vermont •B-Year Warranty 


Open: Monday - Friday 8-4:30 

High Country Aluminum Products 

Toll-Free (877) 274-2721 *(802) 281-8245 
Route 14, Byron Hill Road, Hartford, VT 
Email: docks@sover.net 
www.highcountryaluminum.com 



































83-year-old butcher who ran the Jones- 
ville Market for almost 40 years. 

Business has increased every year, 
Comeau says, and his only complaint 
is that his customers struggle to find 
a place to park. If there is one gen¬ 
erał grievance about Richmond, it is 
the lack of parking in the core, a nega- 
tive the town hopes to address with a 
streetscape project. It's been so frus- 
trating for years that some residents 
have given up hoping for change. But 
a unanimous selectboard decision this 
year to save and refurbish another long- 
time aggravation, the one-lane Bridge 
Street Bridge, suggests that agreement 
and improvements are possible. 

Every town has challenges. Rich¬ 
mond grapples with its infrastructure 
problems — parking, the bridge, traffic 
congestion, and aging water and sewer 
pipes. There is also frustration over 
the poor condition of some downtown 
buildings, and the futurę of an aban- 
doned creamery behind Bridge Street. 

Looking forward, upgrading the 
80-year-old truss bridge is a positive 
opportunity to weave together busi- 
nesses on both sides of the Winooski 
River, bringing into the fold the shops 
and services near the Round Church. 

Lisa Littwin and Marta Richardson, 
sisters who opened the Chubby Robin 
gift shop a year ago at Round Church 
Corner, already feel a strong hond 
with the shopkeepers on Bridge Street. 
They grew up in Richmond, and their 
parents Neil and Phyllis Sherman have 
been part of the business fraternity for 
years, first with an insurance agency 
and now with Isaacs Antiąues. 

The sisters encourage their custom¬ 
ers to shop around in Richmond. They 
set out their fellow storekeepers' busi¬ 
ness cards at the checkout counter 
and refuse to stoclc certain items that 
might overlap with other businesses. 
"We don't have toys, just a few lit- 
tle treats for the kids," Littwin says. 
"We're trying not to interfere with 
Laura's toy storę." 

Littwin, recently widowed, came 
back to Richmond after 30 years living 
in Massachusetts, and she says she is 
proud of the home she returned to and 
the business community she joined. 

"We all support each other," Littwin 
says. "Richmond shows the best side 
of Vermont, wherc people help each 
other." ^ 




The Chesterfield 
Commerce Park 


Essex County, New York State 


•Located 2 miles from 
Interstate 87 

•4 - Shovel Ready, Pre- 
Permitted 3-5 acres lots 

•Businesses may ąualify 
Empire Zonę Program 

• Road infrastructure 

•Water, Sewer & Power 
ON SITE 

•Access to skilled workforce 

•Financing &: Incentive 
Programs 


A healthy place to 
grow a business 

A healthy place to 
grow a family 

A healthy place to be 


For morę information: 
www.essexcountyida.com 
tel: 518-873-9114 /fax: 518-873-2011 



See the fuli linę of DR products at any DR Factory Storę” 

Yergennes, VT • Enfield, CT • New Milford, CT • Merrimack, NH 


TRY OUR DR® FIELD 
and BRUSH MOWER 

for 6 MONTHS 

RISK-FREE ! 

We’re so surę you’ll love it, we’re willing to 
extend to you this unusual invitation to use our 
self-propelled, walk-behind brush cutter on 
your property! If it’s not the hardest-working, 
most durable, easiest-to-use 
machinę for clearing 
fields and brush that you’ve 
ever used, well take it back 
and issue a fuli refund! 

CLEAR & MAINTAIN 

meadows, pastures, roadsides, 
fencelines, walking paths with ease! 

CUT tali grass, weeds, brush, brambles - 
even saplings up to 2-1 /2" thick! 

CHOP/MULCH most everything you cut! 

Get a FREE DVD and Catalog with fuli details including model 
specifications, Iow, factory-direct prices, and your 6-Month Risk-Free Trial offer. 

FREE 1 - 877 - 202-1277 

www.DRfieldbrush.com 


V 

NEW POWERFUL 
Tow-Behind 
models also 
available! 
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VERMQNT 

EuentsAttractions 





Burlington 


River Jct 


ę 

Bennmgton 


Brattleboro 


MAP LOCATION 
OF ADVERTISERS 

1 Johnson/Jeffersorwille 

2 Burlington 

3 Essex 

4 Waterbury/Stowe 

5 Cabot 

6 St. Johnsbury 

7 Shelburne/Charlotte 

8 Vergennes/Ferrisburgh 

9 Middlebury/Bristol 

10 Barre/Montpelier 

11 Norwich/White River 

12 Rutland/Killington/Proctor 

13 Woodstock/Ouechee 

14 Ascutney/Windsor 

15 Okemo/Ludlow/Weston 

16 North Springfield 

17 Bellows Falls, Grafton 

18 Manchester 

19 Putney 

20 Marlboro/Wilmington 

21 Bennington 

22 Lakę Champlain Islands 

23 Brattleboro 

24 Tunbridge 

25 Tinmouth 

26 Jay 
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WAFTING ON A HEAVENLY BREEZE 

Hand-Painted Kites from China // 


May 22-August 10 




Middlebury College 

Museum of Art *• w-' : 



Farm Life Exhibits 
1890 Farmhouse 
Programs & Activities 

May — October Daily 
November — February Weekends 


802-457-2355 



Map 13 



www.dakinfarm.com 


Map 2 , 8 
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Only ateCHO. 


cvfe||.o 


25//ł s5j 


a nt uer&\ 


Champlain 


We have a special gift to th 
Vermont Life readers 
who bring in this ad! 

open every day 

bennington pot ters.com 

324 County Street, Bennington, Vermont 
800-205-8033 


* bennington 
potters 

history 

tours 


shopping 




* Face-to-face encounters with 

70 species of live fish, amphibians, 
invertebrates, and reptiles. 

* Over 100 interactive experiences, 
including Be a Watershed Weather 
Reporter TV studio and FrogWorld. 

* Multimedia Awesome Forces 
Theater and seasonal changing 
exhibits, featuring Body Language 
(May 17-Sept. 1), exploring 

the fascinating physics of 
human movement. 




#ecH0 


LAKĘ AQllARIUM 

AND SCIENCE CENTER 

LEAHY CENTER 

FOR LAKĘ CHAMPLAIN 


burlington 


BURLINGTON WATERFRONT ♦ 1 -877-ECHOFUN ♦ ECHOVERMONT.ORG 


Offer good until Sept. 15th, 2008 


Festival 

August 1-3,2008 


On Lakę Champlain 


Map 2 


in Ferrisburgh, Yermont 


Featuring: 

The Hanneke Cassel Trio, Dan Gell 
Genticorum, Si Kahn, The Kossoy 
Sisters, Benedicte Maurseth, Millis 
The Sevens, Vlada Tomova and 
Bałkan Tales, Brooks Williams and 
lots morę! 

YERMONT j 

www.VermontVacation.com 


Map 21 


Map 8 
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PLAYHOUSE 

THEATRE 

COMPANY 






DOUBT 

June 24 -July 5 


THE LIGHT 
IN THE PIAZZA 

July 10-July 26 


LESMISERABLES 

July 31 - August 23 

ASYOULIKEIT 

August 28 -September 6 




CLICK, CLACK.MOO: 

COWS THATTYPE 

June 18 - July 6 

NOCHILD... 

July 23 -August 10 



Map 15 



Summer 2008 fecrtures fhe piano 
and orchestral musie of Beethoven. 
Opening wiłh Beethoven's First 
Symphony and coricluding with his 
Ninth Symphony. the centerpiece of 
our 35th season will be Beethoven's 
five magnificent piano concerti. 


rmonce The 2008 Vermont 
conl",::S: Mozart Festival 



season is one 
of the Feslival's 
most ambitious 
undertakings 
ever. and a rare 
opportunity for 
any audience. 


The 

Piano 


by Beethoven 


July 13 to August 3 


PROUOIY PRESENTED IV ( 802 ) 862"7352 01 ’ 

www.vtmozart.org 


**&&&& i^ s 

VermontLife 

WinaO^Iarvcst 

F E S T I V A L 


Join us! Sept. 26 - 28,2008 
in the Mount Snów Valley. 
info cali: 802-464-8092 or visit 
www.theVermontFestival.com 


Map 20 



“The Triumph of Technology" Painted Woodcut $200.00 
Image size 816 x 11 (variations will occur as these are individually painted) 


FORTIETH YEAR 

MARY AZARIAN 

OUAIGN'DE 5 IGN 5 

Meet the artist on Saturday, July 26th 
from 3-5 for the opening of her show 
“RFD Vermont,” painted woodcuts 
of rural life, chores, neighbors and the 
changing seasons. 

11 West Main Street 
Wilmington, Vermont 05363 
802-464-2780 

art, craft & design gallery sińce 1968 

Map 20 
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Hildene 

June 8 

fatcUtt "Panttf 
August 1 

S^a&tefteane 7{*tden. t&e State 

August 13 

7V<hkU Hea (fattfauuf, 

Open Daily 9:30 to 4:30 

802 362-1788 www.hildene.org 

Phofograph by Nobushi Fujii 


Map 18 



Order Tickets Online: 
www.stowetheatre.com 

Information: 802-253-3961 

AU Performances at 
Stowe Town Hall Theatre, 

67 Main Street, Stowe 


Map 4 
































THE BEST OP 

YERMONT 


4 Spacious Mountainside lodging 
4 Fitness Center & New Spa 
4 Multiple On-siteRestaurants 
♦ Featuring “Vermont Summer Adventures” 
4 On-site Activities Director 
4 Kids stay FREE with Parents 


Remont Symphony Orchestra 
June 28th, 2008 


y^SCUTNEY 

~ XJVI0UNTAIN RESORT 

Brownsville, Vermont 
www.ascutney.com 

VERMONT INSPIRED 

Splendor 


Cali. 1 - 800 - 243-0011 
for information & reservations 



Map 14 



Montshire 

Museum of Science 

"One of the finest 
assemblages of hands-on 
exhibits ever gathered in 
one place." (-NY Times) 

• no acres of naturę trails 

• Live animals & aąuaria 

• Open 7 days a week, 10-5, 
10-7:30 Fridays, July & Aug. 


Norwich, Vermont 

www.montshire.org 

802-649-2200 



i JUNE2I 


JUNE 20-AUGUST 22 
6-10 PM 


LL L L Ł MII .I 

lllll . 

LLLLL H 

miu 


SHOP. EAT. 

BE ENTERTAINED. 

Fun-filled Evenings 
Food • Open Air Market 
Live Entertainment 



For further information: 

Downtown Rutland Partnership 
802 . 773.9380 

www.rutlanddowntown.com 


Map 12 




K1LLINGTON, YERMONT 


_ y jl ft 

ĄuaĄ 
. mtM 

MUSIC inthe MOUNTAINS 

CLASSICAL CONCERT SERIES 

Internationally acclaimed musicians celebrate 
classical musie in Vermont's Green Mountains. 

JUNE 28 - AUGUST 9, 2008 

Saturdays at 7 PM • Ramshead Lodge, Killington Resort 

See our website for complete concert Schedule & pricing. 

TICKETS: 802.422.1330 • Office: 802.773.4003 

KillingtonMusicFestival.org 


Map 12 
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^ffome see where tbegreat 
taste of Cabot begins 

Yisitors Center 


• Tours • 

Main Street, Cabot 

800.837.4261 

Cabot Annex 

Rt. 100, Waterbury 

802.244.6334 

Quechee Storę 

Rt. 4, Quechee 

802.293.1180 


cafe 

[®f Vermont 



Owned by Dairy Farmers 


mmmm 


• J li 
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/fÓD^ EXPERIENCE 
ROCK OF AGES 



Have a “blast” at Cut-In-Stone - 
leartt to sandblast your own souvertir! 

Tour granite quarry-600feet deep 

Watch our skilled artisans 

Video y Exhibits y Gift Shop y 
Outdoor granite bowling lane 

Rock ofAges Visitors Center 

1-89 , Exit 6 

558 Graniteville Rd., Graniteville , VT 

Toll free: 866-748-6877 
802-476-3119 

For dates and hours of operation: 
Tours, rockofages.com 

Map 10 



HISTORICAL 
* SOCIETY v 


| ^ Vermont History 

^^008 


History’s Country F 


ku ^ 


JUNE 21 & 22 

i a.m. - 5 p.m. both days ‘Tunbridge Fairgrounds 


History Exhibits, Musie, Dance, 
Auction, I9th c. Kids’Games, 
Demonstrations, Encampments, 
Parades, Hertitage Animals, Morę. 


WWW.VERMONTHISTORY.ORG/EXPO 


Map 1 
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.Burlington 


VERMONT 

EventsAttractions 


lakę champlai 


www.ferries.com 802.864.9804 


Map 2, 7, 22 



Lakę Champlain Maritime Museum 

802-475-2022 • www.lcmm.org 


Map 8 



Mam/ reasons to come, many reasons to statj. 
You’ve found the Yermont i\ou're looking for... 


iw# Yotch Ofc 

Breakfast 7:00-11:30 • Lunch 11:30-3:00 
Sun. Brunch 10:30-2 Friday Night Dinners 
802-387-2200 On the Tavern Green 


_PENELOPE W U R R GLASS 

Fine Contemporary Glass , Jewelry 
An eclectic collection of Furnishings 
802-387-5607 www.penelopewurr.com 


PutneylCo-op 


Natural and Delicious • Grocery & Deli 
Local Organie Produce 
802-387-5866 www.putneycoop.com 


A Clothing, Jewelry and Gift Boutiąue 
in the heart of downtown Putney. 
802-387-4149 Mon.-Sat. 10-6 Sun. 11-5 


Qfferln%s Jewelry J. D. McCliment’s Pub 

*- f Gifts • Cards • Treasures UBI 


n 


Z | hand madę jewelry with semi-precious Stones 
*** 802-387-4566 www.offeringsjewelry.com 


GREEN NIT. ORCHARDS 

PYO Blueberries, Gift Shop, Pies 
8am-6pm Daily • Open July 12 
802-387-5851 www.greenmtorchards.com 


| THE PUTNEY INN 

pets and their familys welcomed 
lof Bed & Breakfast, Lunch & Dinner Daily 
802-387-5517 www.putneyinn.com 


Spirits ♦ Food ♦ Musie 
Rt. 5 - V8 mi. north of town 
802-387-4499 www.jdmcclimentspub.com 

BTSKFTYlLLK. 

The good life, outlet priced. 

Putney Mtn. Winery ♦ Open 7 Days 
802-387-5509 www.basketville.com 


West Hill Shop 

Bike Rentals with Ride Maps 
Custom Bike Fitting • Sales & Service 
802-387-5718 www.westhillshop.com 


...from fine art and craft tours to 
farm tours, specialitLj shops or sipping sasaparilla, 
Putneij, Yermont has a bit of everifthing for a bit of even/one. 


Map 19 



FEAST YOUR SOUL ON VERMONT’S F1NEST 

Farm fresh Foods, 

VT PRODUCTS, 

arts & Craft w* • 




SHOP & SUPPORT VIHaMILY FARMS ANÓ VT ART1SANS. 

Sit and enjoy a FarmJresh meal 

VlSIT THE LACE GALLERY OF VERMONT ARTS & CRAFTS... 

SHARE VERMONT WITH US AT LACEL 
IN DOWNTOWN BARRE, 159 N MA1N STREET, 802-4TO276 


mun 


Action 


OmkiI 


Map 10 
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FINE ART AND AMBIANCE 


EXHIBITION AT GRAFTON 


AUG. 24 -SEPT. 4 , 2008 
GRAFTON, N/ERMONT 


www.oldtavern.com 802 - 843-1440 


Map 17 



STEPHEN HUNECK GALLERY 

ahd DOG CHAPEL on DogMountain 

2008 Dog Party Schedule 
Summer Dog Party, Sunday, Aug. 3, 1-4 
pogfest ‘08, Sunday Oct. 12, 1-4 

Fun for the whole 
family, especially the 
dog! Yisit us online 
cali for morę info 

143 Parks Road, 
Saint Johnsbury, Vt 
800.449.2580 
www.dogmt.com 


Y01PRE 


Map 6 



FACTORY STORĘ 

Monday-Saturday 9-5 & Sunday 10-4 
Closed Mondays March - June 
P.O. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1-877-635-WOOL (9665) 
Phone: 802-635-2271 • Fax: 802-635-7092 

Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 

Map 1 



(ioormet 

togo... 


Fresh 

Pastries 


Yermont 

Products 


Map 23 


Vermont 

Country Deli 


436 Western Avenue 
Brattleboro, Vermont 
802-257-9254 
www.vermontcountrydeli.com 

We're open 7am-7pm everyday 
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ESPACE 400 e 

The heart of the festivities 
FROM JUNE 3 TO OCTOBER 1 9 

Louise Bassin 





The Passagers/Passengers Exhibition 

The Ephemeral Gardens 

The Image Mili by Robert Lepage and Ex Machina 

Over 2000 shows, Street performers 
and workshops! 


F B-19 

Cirque 
du Soleil 

Colisee Pepsi 


AND MUCH MORĘ! 

SEE COMPLETE PROGRAM AT MyQuebec2008.com 


Quebec □ □ qu1bec CanadS 



ILWERMONT Mug 

This generously sized 12-oz. ceramic mug with 
a colorful logo says it all! The perfect memento 
of a trip to Vermont, and the perfect gift for all 
occasions. Vermont Life exclusive! 

ZLVT08 $10.95 (plus $6 shipping and handling) 

To order: (800) 455-3399 

www.VermontLifeCatalog.com 

VertnontLife, 6 Baldwin St., Montpelier, VT 05602 


E V E N T S 

(Continued from page 13) 

May 

Ongoing, through Oct. 26: 

Shelburne Museum packs its 2008 sea- 
son with ort that spans the ages. Exhibits 
include: "Warren Kimbles America/' "Art 
in the Round: Shelburne Museum s Dentzel 
Carousel/' "Design Rewind: The Origins of 
lnnovation," "Benchmarks in Outdoor Fur- 
niture Design" and "Mary Cassatt: Friends 
and Family" (for morę on Cassatt, see page 
17). Numerous other events and activities at 
the States best-known museum, visit www. 
shelburnemuseum.org for fuli Schedule. $18 
and less. Shelburne. 985-3346. 

22-Aug. 10: 

Beyond Chinggis Khan: Mongolian Bud- 
dhist Art is on display in the Middlebury 
College Museum of Art. Buddhism inspired 
an artistic flowering in Mongolia from 
the late lóth century forward. See the 
results Tuesdays-Fridays 10 a.m.-5 p.m., 
weekends noon-5 p.m. Free. Middlebury. 
443-5007. 

24: 

At the Mayfest Arts & Crafts Festival, 
downtown Bennington is transformed 
into a pedestrian-only mail, showcasing 
the arts and crafts of juried artisans. 10 
a.m.-5 p.m. Free. Main Street, Bennington. 
442-5758. 

24-25: 

Morę than 250 Vermont artists open their 
doors and invite you to see their work- 
space during the Vermont Crafts CounciTs 
Open Studio Weekend. For morę, see 
page 10. Statewide. 223-3380. 

28: 

Jeff Young, lilac curator at Shelburne Farms, 
presents a lilac workshop. Slideshow fol- 
lowed by hands-on pruning. Registration 
required. 6-8 p.m. Free. Kellogg-Hubbard 
Library, Montpelier. 223-3338. 

30- June 8: 

Ornette Coleman and Paquito D'Rivera 
are just two of the many stars at the 25th 
annual Burlington Discover Jazz Festival, 
which kicks off May 30 and runs through 
June 8. For morę, see page 10, and visit 
www.discoverjazz.com. Tickets, times and 
venues vary. Burlington. 863-7992. 

31- June 1: 

Get your feet wet at the Vermont Paddlers 
Club Novice Clinic. Learn river read- 
ing, boat handling and other techniques. 
$75. Begin at the Waterbury Reservoir. 
822-5291. 
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June 

2-3: 

Grateful Dead cover band Dark Star 
Orchestra recreates an entire Dead show, 
two nights at Higher Ground. Doors at 8 
p.m. $25 and less. South Burlington. (888) 
512-7469. 

5-8: 

Fred Eaglesmith and Michelle Shocked play 
the Roots on the River musie festival. For 
morę, see page 10. Times and costs vary. 
Various locations, Bellows Falls. 463-9595. 

7: 

Brattleboros Strolling of the Heifers 
Paradę is a tongue-in-cheek take on Pam- 
plonas Running of the Bulls. Dairy Fest 
follows, Gallery Walk the night before. 10 
a.m. Free. Brattleboro. 257-0249. 

8-July: 

Vermont Mountaineers collegiate baseball 
team plays its sixth season. For morę, see 
page 10. 6:30 p.m. $4 and less. Montpe- 
lier Recreation Field, Montpelier. 223-5224 

13-15: 

A new event on Lakę Champlain this year 
is the In-Water Boat Show, featuring boat 
dealers, brokers and vendors, sailboats, 
power boats, pulling boats and everything 
in between. Begins 1 p.m. Friday and runs 
through Sunday. In-water display at the 
Burlington Boat House with boats on land 
at the Main Street Landing Parking Lot, Burl¬ 
ington. Free. 355-1781. 

13-Aug. 17: 

Bennington Museum hosts a triple play. 

The three-part exhibit, "Take Me Out to 
the Bali Gamę" includes an exploration of 
baseball in Vermont, memorabilia related 
tojoe DiMaggio, and artwork by baseball 
hall of famę artist Michael Schacht. 10 
a.m.-5 p.m., closed Wednesdays. $9 and 
less. Grand opening June 13, 3 p.m., free. 
Bennington. 447-1571. 

13-22: 

Eat, drink and be merry at the Vermont 
Culinary Classic. Costs and locations 
vary. Stowe. 253-7321. 

14: 

Cycle the North Country in the Tour de 
Kingdom. Ride 15- to 100-mile circuits to 
benefit a community fitness center. $25 
registration plus pledges. Start at Indoor 
Recreation of Orleans County, Derby. 
334-8511. 



Are you 65 or older ancl currently invested ^ 
in CD’s, bonds or money markets because V 
of their stalde ratę of return? if so, you 
skould consider a ckaritable gift annuity 
to New England Kurn Hattin Homes. This 
planned giving opportunity not only offers 
an attractive 6-11%’ annual fixed ratę of 
revenue for tke lifetime of up to two annuitants, 
but also substantial tax benefits. In addition, it 
provides tke satisfaction of giving kopę and 
stability to New England ckildren. 


T A Better 

liwestment 

Kuru Hattin Ckaritable Gift Annuity 

Since 1894, Kurn Hattin kas lielped tkousands of at-risk ckildren 
by providing a safe komę and a cjuality education in a stable, 
nurturing environment. For a personal illustration of kow you 
can enjoy inereased reyenue and immediate tax benefits wbile 
investing in and supporting area ckildren, please contact 
Connie Sanderson, 1-877-611-2977, connies @ sover.net. 


fi 


Ul MII III 


Kurn Hattin 


lor ckildren 
and families sińce 1894 


Tke diyidends are priceless 


*Revenue ratę is based on tke age of tbe annuitant(s). 


YERMONT: A Special Beauty 


I 

This charming softcover book fuli of photos selected 
by Vermont Life 's editors will be the choice of every 
visitor to take home as a memento of their travels 
in the Green Mountains. And every Vermonter 
will want to buy it to share with their friends. 

Sj Celebrate the striking scenie beauty of Vermont 

E at an affordable price. 80 pp v 814 x 10*4, softcover. 

BYSB $16.95 
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LAJOS KOZMA 
BAROOUE CHAIRS c.1935 



Sonant 

INTERIOR DESIGN 


802.247.0027 
4conantinteriordesign.com 
4 conant square 
brandon, vermont 

wednesday thru sunday 
12noon - 5pm 

open everyday 
memoriał day - labor day 
lOam - 5pm 



EQUINOX 

^/ILLAGE 


Your home. Your life. Our pleasure. 


Manchester's Premier Independent Liying Community 


49 Maple Street Manchester Center VT 05255 
WWW.EQUINOXVILLAGE.COM (802) 362-4061 


* FINE DlNING 

* Weekly Housekeeping 

* Heated Underground 
Parking 


* A Myriad of Activities 
& Wellness Programs 

* And Much Morę! 


Alternative Payment 
Options Available! 
Call 

(802)362-4061 


14-15: 

The Packard is feałured this year ał the 
Manchester Antique and Classic Car 
Show. Antique cars, motorcycles, fire 
trucks, car corral, 50-50 raffles, silent auc- 
tions, large variety of flea market vendors, 
and evening reception. Poker Run, Hubcap 
Fling, Piston Toss, musie, food and morę. 
$8, kids free. Dorr Farm, Manchester. 

(800) 362-4144. 

14-15: 

Who says you can't get anything for free 
these days? Vermont Days is when the 
state of Vermont opens all Vermont State 
Park day areas, state-owned historie 
sites and the Vermont Historical Society 
Museum - all for free admission! In 
addition, onjune 14, anyone can fish for 
free, without a license. Statewide. Free. 
828-3367. 

18: 

Join NorthWood s staff naturalists for a 
Fuli Moon Paddle. For morę, see page 
11.7 p.m. Cost TBD. East Charleston. 
723-6551. 

19-Aug. 30: 

The Dorset Theatre Festival's 33rd season 
brings four shows, including 'A Year with 
Frog and Toad." All days except Mondays. 
$40 and less. Dorset Playhouse, Dorset. 
867-5777. 

21 - 22 : 

If it has four wheels and it's old, it'11 
probably be at the Vermont Vintage 
Vehicles Show. 9 a.m.-4 p.m. $5 and less. 
Collins-Perley Sports Complex, St. Albans. 
524-5265. 

Vermont ingenuity is the theme at this 
years Vermont History Expo. Exhibits by 
local historical societies, living history re- 
enaetments, demonstrations, presentations, 
musie, dancing and childrens activities. 10 
a.m.-5 p.m. $8 and less. Tunbridge Fair- 
grounds, Tunbridge. 479-8500. 

21 - 22 : 

The Green Mountain Relay takes a run 
down beautiful Vermont 100. For morę, 
see page 11. 5 a.m.-4 p.m. Entry fees 
vary. Jeffersonville to Benninaton. (303) 
800-5353. 

22 : 

West Hill Shop Mountain Bike Race at 
the Putney School Lower Farm. Pump your 
tires, check your chains, and race your 
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way to be the victor at this long-running 
event. Entry fees. Putney. 387-5718. 

26: 

The Vermont Symphony Orchestra 
opens its 10-performance TD BankNorth 
Summer Festival Tour with a perfor¬ 
mance at Middlebury College. "From 
Vermont With Love" features Anthony 
Princiotti conducting Esther Kim on vio- 
lin. Pieces include Tchaikovsky's "Waltz 
From Sleeping Beauty," Mendelssohns 
"Wedding March From a Midsummer 
Nights Dream," and a selection from 
Rodgers and Hammerstein s "Oklahoma." 
Statewide tour also stops at Ascutney, 
Chittenden, Grafton, Manchester, 

Okemo, Ouechee, Randolph, Shelburne 
and Stowe. Ticket prices vary. (800) 
876-9293, ext. 10. 

27-29: 

Triangles, squares, rectangles and dia- 
monds form colorful works of art at the 
Vermont Ouilt Festival. 9 a.m.-6 p.m.; 
Sunday to 3 p.m. Admission $12 and 
less. Classes also take place, cali for 
class fees. Champlain Valley Exposition, 
Essex Junction, and St. Michaels College, 
Colchester. (603) 444-7500. 

28 

Circus Smirkus, Vermont's renowned youth 
circus, plays two shows before heading off 
for a summer-long tour of New England. 

For morę, see page 11. Fuli Schedule and 
morę information at www.smirkus.org. 
533-7433. 

July 

3-4: 

lt's hard to go wrong choosing a town 
in which to enjoy Independence Day 
events. Burlingtons waterfront boasts 
a massive fireworks display at dusk on 
July 3. Ouirky fun marks the 4th of July 
parades in Warren and Moscow, and 
20,000 people tum out each year for 
Montpeliers Independence Day bash 
(July 3) which features political spoofs, 
high-caliber dancing, circus arts and 
a fireworks display. Pick a town, and 
celebrate our country. 

5: 

View the works of 60 juried Vermont art- 
ists at the Burklyn Arts CounciPs Summer 
Fair at Lyndonville's Bandstand Park. Lunch, 
strawberry shortcake, childrens activities. 
Free. 328-2683. 



Your home reflects your life. 
tommoorebuilder.com • 802.899.2376 


Hhh 


TOM MOORE 


Distinctive remodeling 

Specicilty woodwork 

Unicjue kitchens & baths 

Signature cabinetry 
& built-ins 

Antiąue integrations 

Detailed casework 




Ali you'll smell is fresh-cut grass. 

The Neuton* Mower cuts your lawn just 
like a gas mower, but it doesrTt harm the 
erwironment with spilled gas and oil or | 
noxious exhaust. \ 

Instead, it runs on battery power — a much 
cleaner alternative. The Neuton® Mower also 
starts instantly. It's super lightweight and very 
easy to handle. 


fbee sh/pp^g 

F "ra»/mitedt,n,e 


iilaysun* Uuttr ad tiiimars. - - 

U/J )JUI\ u/jsJ 
u/ju u/jiyjj J u/j//jji/Ji, 


6-Months RISK-FREE! 


Get a FREE DVD and Catalog! 


The Neuton Mower is so quiet, you can hear 
the birds singing while you mow. You'll never 
need to wear hearing protection...nor will you 
annoy your neighbors, no matter what time of 
day you mow. 


So you can enjoy an easier way to mow your 
lawn and feel good about making our world 
quieter and cleaner. 

Original, easy-handling 
48 Ib. model is half 
the weight ofmost 
gas mowers. 


FREE 1 " 888-212-8909 

www.neutonmowers.com 


So why use a gas-powered 
mower on a smali lawn? 
Find out how you can try a 
Neuton® Mower for 


New 19"-cut, 

750-watt model is great 
for larger lawns up to 
1/3 acre. 


neuton 
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Enhance your ąuality of living with the comfort, 
security and convenience of Village at Fillmore 
Pond’s Independent Living Cottages. 

We Make a Difference! 

Now taking cottage deposits, Cali for details. 

802-447-7000 

300 Village Lane, Bennington, VT 05201 

www.villageatfiUmorepond.com 


ćpdmfk Id 


PLK207 Lakescape II PLK307 Lakescape III 

Fine Art Prints 
Lakescape Suitę I, II & III 

Portraying the cultural landscape of Vermont at the height of summer, 

This open edition of woodcuts by one of Vermonts most important artists is signed, 
titled and printed by hand. Individually, they are colorful and complete. Placed side by 
side, the three images form a continuous landscape. Start with one or collect them all. 
These charming prints each have an overall size of 7 x 9 with an image size of 4 x 6 and 
will come to you unframed; a story card on the printmaking process is included. 

$75.00 each unframed (plus shipping & handling) 

To Order: (800) 455-3399 or www.VermontLifeCatalog.com 




PLK106 Lakescape I 
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9-Aug. 17: 

Saddle up for the Vermont Summer Festi- 
val Horse Show, a steep competitive envi- 
ronment for some of the best hunters and 
jumpers on the horse show Circuit. Winners 
take home thousands of dollars in prizes. 8 
a.m.-4 p.m. $5 and less to watch. Harold 
Beebe Farm, East Dorset. 496-4878. 

11-13 

What summer is complete without a visit to 
a county fair? The first of the season is the 
Washington County Fair & Field Days. 
Fairs around the stałe celebrate Vermont's 
agricultural heritage with food, musie, car- 
nival rides and games. Have a candied 
apple, watch cows be judged, ride the 
Ferris wheel. For a complete list of fairs, 
visit www.vermontagriculture.com 

11-13: 

At the Stoweflake Hot Air Balloon Fes- 
tival, vivid hot air balloons take over the 
sky with the beautiful Green Mountains as 
their backdrop. For morę, see page 11. 
Stoweflake Mountain Resort & Spa, Stowe. 
253-7355. 

11 - 12 : 

Take part in an effort to count every liv- 
ing, breathing or photosynthesizing thing 
in one smali area at the 24-hour Montpe- 
lier Bioblitz, a large gathering of scientists 
and naturę lovers. 3 p.m.-3 p.m. Montpe- 
lier. 229-6206. 

11- 13: 

The Basin Bluegrass Festival Pickin' by 
the Pond offers three days of celebrating 
all things bluegrass. $40 and less. Basin 
Road, Brandon. 247-3275. 

12- Sept. 23: 

The work of Vermont painter Janet Fish 
is on display at the Southern Vermont Art 
Centers Wilson Museum. Fish s collection, 
"Into the Light," explores translucent and 
reflective objeets. 10 a.m.-5 p.m. Tuesdays- 
Saturdays; noon-5 p.m. Sundays. $8 and 
less. Manchester. 362-1405. 

12-13: 

See sheepdogs navigate an action-packed 
course at the Sheepdog Trial and Farm 
Festival at Merck Forest & Farmland Cen¬ 
ter. For morę, see page 12. 8 a.m.-4 p.m. 
Free. Rupert. 394-7836. 

12-14: 

Getting into a kayak for the first time is 
easier with some help. True North Kayak 
Tours hosts a Sea Kayak Symposium, 
three days of instruction on Lakę Cham- 
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plain. Beginners and up welcome. $100 
per day. Burlington. 238-7695. 

13-Aug. 3: 

The Vermont Mozart Festival features 
all five of Beethoven's piano concerti. For 
morę, see page 12. Various locations and 
ticket prices. 862-7352. 

13-19: 

The Middlebury Summer Festival on- 
the-Green celebrates its 30th year with a 
rangę of musical events, including the Ver- 
mont Jazz Ensemble and Marta Gomez. 
Kid-friendly events Monday-Friday at noon. 
All events are free. Middlebury Village 
Green. 462-3555. 

18- 19: 

The areas best brews abound at the 
Vermont Brewers Festival. For morę, see 
page 13. About $25. Waterfront Park, 
Burlington. 244-6828. 

19: 

Arts and crafts of the Central Vermont 
community are for sale and viewing at the 
Stowe Street Arts Festival. Musie and 
food throughout the day. Free admission. 
Waterbury. 244-8300. 

19- 20: 

Rock River Studio Tour. The 21 world- 
class artists who live within a 12-mile 
radius of one another open their homes, 
gardens and studios to the public for the 
weekend. 10 a.m.-6 p.m. Newfane, South 
Newfane and Williamsville. 258-9082. 

25-27: 

Stowe goes beyond skis and spas at 
the New Taste of Stowe Arts Festival. 

Fine arts, fine crafts, gourmet food, enter- 
tainment. 10 a.m.-5 p.m. $8 and less. 
Topnotch Field, Stowe. 425-3399. 

26: 

Pottery demonstrations and hands-on 
opportunities for children are at Frog Hol- 
low Craft SchooFs Art on the Green. 10 
a.m.-5 p.m. Free. Middlebury Town Green. 
388-3177; ext. 7. 

Gear up or cheer on at the Onion River 
Century Ride, a road bike event to benefit 
the Kellogg-Hubbard Library. Choose a 
113-mile or 100-kilometer traverse through 
the Northeast Kingdom. Five food stops, 
mechanical support and end-of-the-ride 
barbeeue. 8 a.m. $50 with pre-registra- 
tion. 229-9409. 


TRUE GENIUS 
TRUE CRAET5MAN5WIP 



DINING ROOM LIVING ROOM BEDROOM 



FRANK LLOYD WRIGHT* 

FURNITURE BY COPELAND 


64 Main Street, Bradford, VT 
802.222.5300 
Monday - Friday 10-6 pm 
Saturday 10-5 pm 


copelandfurniture.com 

Copeland Furniture holds the exclusive license to build the furniture designs of Frank Lloyd Wright. 



Solar Power meets Radiant Heat 

A perfect combination for your next home heating project. 

For almost 30 years Radiantec Company has provided the most 
affordable, high-efficiency radiant heating systems available— 
clean, healthful, solar compatible systems that make environmental 
and economic sense no matter where you live. With legendary 
customer service and free technical support, Radiantec is the 
elear choice for home or commercial heating applications. 

Ą śR adiantec 

7 y MMM MM ■■■■ ■!■ ■ — 

An Original Mermont" Green" Company. 

P.O.BOX 1111, LYNDONVILLE,VT 05851 • PH.800-451-7593 • FAX 802-626-8045 

radiantec.com 
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916 Shelburne Road 

South Burlington, Vermont 
802^865^9595 


www.ccretailshops.com 


ENJOY 

The Four Seasons 


X l- mi on rl nr- 



SUBSCRIBE TODAY! 

One year, four issues, $15.95 

Cali toll free: 

(800) 284-3243 

Order Online: 
www.VermontLife.com 

Vermont Life Magazine 
6 Baldwin St., Montpelier, VT 05602 




Pillsbury 
Manor 

A New Horizon in Senior Living 


“Joining the Pillsbury Manor family has allowed me 
to continue to enjoy my life to the fullest. ” 

With 5 buildings on two campuses and 20 years experience, 
Pillsbury Manor offers apartments for Independent or Assisted Care 
Seniors. To learn morę or to set up your personal tour, cali us! 


(802) 863-7897 ext215 
20 Harborview Road, South Burlington, VT 
www.pillsburymanor.com 
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26-Sept. 30: 

Celebrate 40 years of Mary AzariarTs 
art. Her woodcuts depict everyday life 
in rural Vermont. Free. Quaigh Designs, 
Wilmington. 464-2780. 

27: 

Its a botanical bonanza ał the Friends of 
the Horticulture Farm's Annual Benefit 
Plant Sale. Score tough-to-find plants at 
affordable prices. 10 a.m.-3 p.m. Universi- 
ty of Vermont Horticultural Research Center, 
South Burlington. 864-3073. 

29: 

The Synergy Brass Ouartet performs 
selections from Rimsky-Korsakov, Byrd, 
Mozart, Back and others at the United 
Church of Christ as part of the Summer 
Musie from Greensboro series. 8 p.m. $16 
and less. Greensboro. 525-3291. 


August 


Vermont Festival of the Arts features 
morę than 125 events over a monthlong 
period in the Mad River Valley. Arts are 
celebrated in numerous ways, from the 
Vermont Flute Festival Concert to A Taste 
of the Valley. Various locations and ticket 
prices. 496-6682. 


2 : 

Hołd your nose and swallow The Bitter 
Pili, a 12-hour adventure race in the Bolton 
area. Trek, swim, canoe and mountain 
bike through a muddy and wild course, 
with a fun finish party. First-timers welcome. 
$350 and up. Bolton. 578-2972. 

Surę, 5.4 miles on a bike doesnt sound 
too hard. But how about 5.4 miles straight 
up a mountain? Try it at the Gear Up for 
Lyme Mount Equinox Uphill Bike Climb. 

8 a.m. $65 early registration, $75 after 
July 1. Mount Equinox Skyline Drive, Man¬ 
chester. (888) 956-9560. 


3: 

Its heaven for hounds at artist and author 
Stephen Hunecks annual Dog Party, 
located at Dog Mountain, a 300-acre dog 
park in St. Johnsbury. FHotdog barbecue, 
Vermont Mystic Pie tastings and a dog 
contest with plenty of prizes. Huneck will 
be on hand to sign books, including his 
well-known "Sally Goes to the Vet." 1-4 
p.m. Free. (800) 449-2580. 


5: 

Its a night of flamenco, the sensual musie 



































from the Andalucian region of Spain, at 
the United Church of Christ and part of the 
Summer Musie from Greensboro season. 

A guitarist, vocalist and dancer perform. 8 
p.m. Greensboro. 525-3291. 

7: 

Singer-songwriter David Wilcox treats the 
audience to his beautifully crafted songs, 
wonderful stories and wry observations 
about the world we live in, as part of 
the Open Air Summer Family Concert 
Series. Tuck Stocking and Rock School 
open at 6 p.m. Upper Valley Events 
Center, South Norwich. $15 in advance, 
$20 at the door. Other dates include Betty 
Johnson & Lydia Gray, Marko the Magi- 
cian and Red Molly. 649-2772. 


8 - 10 : 

The Festival of Fools celebrates circus 
arts, musie and comedy in a Street theater 
setting. Noon-U p.m. Most events free 
(donation encouraged). Various locations, 
Burlington. 865-7166. 


9-10: 

Fine artists, craftspersons, food, kids activi- 
ties and musical entertainment make up Art 
in the Park Fine Art and Craft Festival. 
Score a handmade gift or some practical 
art for your home. 10 a.m.-5 p.m. Volun- 
tary donation. Main Street Park, Rutland. 
775-0356. 

9: 

Enjoy tie-dyeing and a free concert atjay 
Peaks annual August West Musie Festi- 
val. Noon-6 p.m. Town soccer field, Jay. 
327-2215. 

16: 

The Valley Stage Musie Festival features 
The Duhks. Festival begins at 1 p.m., 

Duhks at 7. For morę, see page 13. $25 
and less in advance. Valley Stage, Hun¬ 
tington. 434-4563. 

17: 

See antique tractors dating from the 1930s 
to the 1960s and meet the folks who 
have restored them at Billings Farm & 
MuseurrTs Antique Tractor Day. Admis- 
sion $11 and less. Other summer events 
include Wagon Ride Weekend, Time 
Travel Tuesdays and Cow Appreciation 
Day. For morę visit www.billingsfarm.org. 
Woodstock. 457-2355. 

Schedules subject to change; please cali 
ahead to events. 



This summer make family memories that last 
a lifetime, on pristine Lakę Fairlee in 
Vermont’s peaceful Upper Valley. 

Cozy, private cottages with 
fireplaces; delicious farm- 
fmr&Ęm fresh meals madę with Upper 
Valley-grown ingredients and 
shared in a gracious dining 
^ i lodge; swimming, sailing, 

mLjSHLjf canoeing, kayaking, fishing, 
hiking, biking, tennis, and much, much morę. 

Generations of families have treasured 
experiences like these sińce 1905. Imagine 
yours here in July or August! 

Osfow acceptmcj reservatfons. 


www. O fianaCa rt ig .orcf 


Ofiana 

Tamify Camv 

•s J 


Mindfulness through Interior Design 



ISHome 


1IFE 


ro.se ann humphrey 


Rest. Renem/. Rymeenation. 
Interior Design Studio 

286 College St Burlington, VT 
Phonc: 802.864.5218 Fax: 802.864.5219 
rah@home-life.com www.home-life.com 



See the fuli linę of DR products at any DR Factory Storę" 

Yergennes, VT • Enfield, CT • New Milford, CT • Merrimack, NH 


TRY OUR DR® 
TRIMMER/MOWER FOR 

6 MONTHS 
RISK-FREE ! 


TRI MS faster, easier than hand-held 
trimmers. 


GLIDES on big, easy-rolling wheels. 

MOWS everything from whole lawns to 
waist-high grass - even when wet! Patented 
design is guaranteed not to wrap or tangle! 

CUTS BRUSH and saplings up to 3" thick 
with patented BEAVER BLADE’ M option. 

If you’re not 100% satisfled with your 

DR® TRIMMER/MOWER after six months, we’ll 

take it back and give you a complete refund! 


Self-Propelled Model Awailable! 


Get a FREE DVD and Catalog 

with complete details including model specifications, Iow, 
factory-direct prices, and our 6-Month Risk-Free Trial guarantee! 

FREE 1 - 877 - 202-1277 

www.DRtrimmers.com 
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Łancfl/est 


Marketing Finf. Homi-s, Land & Estates 
Yałuation of Complex Propfrties 

CONSERYATION PlANNING 

Timberiand Management & Marketing 


Exclusive Affiliate of WWW.lilIldvCSt.COin 

CHRISTIE’S Headquarters: Ten Post Office Square • Boston, MA 02109 • 617-723-1800 

GREAT ESTATES Yermont Offices: Burungton 802-660-2900 • Woodstock 802-457-4977 


Weybridge, Vennont 

765 MORGAN HORSE FARM ROAD 

Sited on 25 acres of woods and meadows overlooking 
a pond and bordered by rolling farmland. Well-posi- 
tioned for protected views of the Green Mountains, 
the energy rated turn-key home has 3,200 sq. ft., 3 
BR with a lst floor master, 3-5 BA,bamboo floors and 
a Rumford fireplace. Close to a trail network, 5 min- 
utes to Middlebury and 50 minutes to Burlington’s 
international airport. $975,000 

Story Jenks 802-383-0131 


Shelburne, Yermont 

EASTLAKE 

Exceptionally unique Shelburne lakefront condo- 
minium offers a complete package with dock and 
mountain views. Originally an 1892 manor house 
and converted into five condominiums in 1983, 
this 3+ floor, three bedroom, three bath unit retains 
much of the graceful original details while tastefully 
incorporating modern conveniences. A private blue- 
stone patio offers dramatic lakę and mountain views 
on 4.6 acres of common land. $990,000 

Wadę RC. Weathersjr. 802-651-5392 


Peacham, Yermont 
HEAYENSENT FARM 
Heavensent Farm is perhaps one of the most beauti- 
ful and elegant family compounds for the horseman 
available. The 150± acre compound offers cnd-of- 
the-road privacy and includes a 5500± sq. ft. 4 BR 
main house with an indoor pool and an extraordi- 
nary barn complex and 2 guesthouses. Includes miles 
of trails and carriage roads, 6 ponds, training rings, 
stone wafls, magniflcent landscaping and a separate 
draft horse and carriage barn. $5,950,000 

Wadę RC. Weathersjr. 802-651-5392 


Colchester, Yermont 

MALLETS BAY CLUB RESIDENCE 

This new three-bedroom Greek revival exudes 
quality and offers spectacular Lakę Champlain and 
Green Mountain views from virtually every room. 
Additional features include numerous porches, a 
two-story carriage house with heated car storage, 
an adjacent building suitable for boat storage and a 
deepwater mooring. 15 minutes to Burlington and 2 
hours to Montreal. $2,270,000 

Wadę RC. Weathersjr. 802-651-5392 


Montpelier, Yermont 

THE JOSLIN FARM 

Within one mile of the State Capital, Joslin Farm 
offers a unique and exciting development opportu- 
nity. Consisting of approximately 663 acres within 
the city water and sewer districts, the land features 
include open fields with mountain views, maturę 
woodlands, numerous ponds and streams. Zoning 
allows for mixed uses and the city has identified this 
parcel as a growth zonę. Excellent development 
opportunity within the Capitol City. $10,000,000 
WadeRC. Weathersjr. 802-651-5392 


S 

r 

N) 

Weston, Yermont 

SUGAR BROOK 

Sugar Brook is a renovated center-hall Vermont 
farmhouse on 63+ acres in beautiful Weston, Yer¬ 
mont. The home overlooks a smali pond, brook and 
waterfall set amid a grove of mapie trees and old 
stone walls. This 3,500-sq.-ft., 5 BR, 3 5 BA home is 
decorated with early American antiques. There is a 
guest cottage, several barns, a potting shed and an 
attached 2-car garage. $1,697,000 

Robert G. McCafferty 802-362-0993 
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Lang McLaughry * Spera 

An Ąffiliate Of 


Lion & Davis 

FINE PROPERTIES 
802.846.7939 • 800.876.6447 
www. LionDavis.com 


LEADING 
REAL ESTATE 
COM PAN I ES" 

o/ THE WORLD 


EGENTS 


LUXURY 

PORT/OLIO" 

-- 

FINE PROPERTY COUECEION 


|’f|WH0SWH0lN 

Luxury Real Estate- 


Dog Wood Run 

Newer construction in harmony with 
surrounding 20± acres, stone walls 
and pond. Vaulted ceilings, soaring 
fireplace, master suitę with exercise 
room, plus caretaker’s cottage. In the 
country but only 10 minutes from 
Stowe. Morristown, VT 
$1,200,000 


Lakefront Carriage House 
From your back door! Swim, sail, 
ski,, windsurf, fish, skate and morę! 
Quaint, lovely 1903 stone home on 
1.40 acres with 160± ft. of ffontage 
on Lakę Champlain. Features a large 
living room, 2 bedrooms, family 
room and den. GrandIsle, VT 
$795,000 


Oh . . .The Views 

In a beautiful 5.2± acre setting with 
a pond, waterfall and dramatic 
mountain views, this 4 bedroom 
home offers a den with custom 
cherry built-ins, a home office, a large 
entertainment room, a 2-car garage 
and a barn! Stowe, VT 
$1,350,000 


High Lakę 

Gorgeous almost-new Timberpeg 
home! On just under 400± shared 
acres, this property offers majestic 
views of Mt. Ascutney, Okemo, 
Killington and Pico. A lakę, tennis 
and trails allow great summer-winter 
sports. Come play! Sharon, VT 
$1,299,998 


Bragg Hill 

This traditional, 3-level New England 
home offers breathtaking views, a 
gourmet kitchen, main lst floor 
bedroom suitę, guest apartment and 
a barn. Add an in-ground pool and 
you have among the finest properties 
in the area. Norwich, VT. 

$3,450,000 


Hug House 

Charming, well-kept c. 1822 colonial 
with great attention to detail, updated 
kitchen, en suitę bathrooms and 
fireplaces, oversized, heated 3-car 
garage and 22± acres with studio, 
tennis, pond and brook! Morę land 
available. South Strafford, VT 
$1,195,000 


Mud Hollow Farm 
European-style contemporary home 
with 6 bedrooms, 5 baths, a Monitor 
barn and 138± acres. Tennis, swim/ 
fish pond, woods, meadows and trails 
to bikc, ski, snowmobile. Or, sit by 
1 of the 4 fireplaces and watch the 
wildlife. Charlotte, VT 

$2,950,000 


Caspian Lakę 

Beautifully restored, stately and 
historie property with fractional 
ownership opportunity. Manager’s 
ąuarters, restaurant for 62 or events 
for 300. Or, use as family’s private 
compound. Walk to the beach at 
Caspian Lakę! Greensboro, VT 
$895,000 


Lottery Hill Farm 
1817 brick Federal main house with 
16 rooms, 6 bedrooms, 9 fireplaces 
and a faithfully reproduced 1990 
Cape guest home on 121 ± acres. 
Fenced pasture, meadows, stream, 
forest, large barn, outbuildings and 
in-ground pool. South Woodstock,VT 
$5,250,000 


A Lakę Champlain Lifestyle 
Ski, sail, swim, fish or relax on the 
patio or by the fireplace in this upscale 
townhome. Enjoy panoramie sunsets 
over the lakę and the Adirondacks. 
Manicured 6.6 acres with pool, 
tennis, dock. Luxury inside and 
outside. Shelburne Point, VT 
$1,150,000 


COLD COMFORT FARM 
Authentic, c. 1815 4 bedroom 
farmhouse tastefully updated while 
retaining original character and 
charm! True country living in a 
pastorał setting with 7± sheep-grazed 
acres and a fabulous barn-art-studio- 
gallery. Stowe, VT 

$1,250,000 


Rolling Meadows 
Private setting adjacent to Stowe Land 
Trust and Country Club with glorious 
views. Stunning, architect-designed, 
open flow with 4 bdrms, family room 
and stone fp. Winę Cellar, mapie 
floors & fine cabinetry complete this 
gem! Stowe, VT 

$1,750,000 
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In and about Dorset , Manchester and Southern Yermont 


Spcctacular 
Mettowee Vallcy 
Sunscts 


4-Season Lakę 
St. Catherine 


erfectly situated 4,000 SF 
residence on 29 rolling acres with 
pond • Designed for gracious country living • Incredible westward 
vistas to Adirondacks • Luxurious sleeping quarters • Great gathering, 
work & hobby areas • Nearby Manchester & Dorset • 18 adjacent 
acres available! Exclusive $ 1,500,000 


inest 150+ feet of lakefront 
with superb long rangę lakę and 
mountain sunset views • Expansive year-round residence offers 
native siatę kitchen, Great Room with massive hearth • Nicely 
landscaped with siatę walkways & patios, wrap around deck, dock 
system. Exclusive $999,999 


Josiah Allen Real Estate 

802.867. / 5555 / www.josiahallen.com / Route 30, Dorset, VT 05251 



Nantucket Style Colonial in Shelburne 

Craftsmanship is the 
hallmark of this beautiful 4 
bedroom, 3.5 bath home. 
Many custom features. 
Family room with 
fireplace, media room, 
formal living & dining, 3 
decks, landscaped 
backyard, 8+acres. Master bedroom has marble bath, custom walk 
in closet, private balcony. 

Offered at $1,095,000 ♦ Mary Jordan, 802-846-9553 


Quintessential Vermont Cottage 

A throwback to a ąuieter 
time. Porches & patios 
surround this updated, 
year-round home. Beautiful 
views of Malletts Bay & the 
Green Mountains. Over 75 
acres of common land. Five 
bedrooms, 3.5 baths, 
Finished lower level. Dock & mooring part of association. 

Offered at $1,375,000 ♦ Brian Boardman, 802-846-9510 


Coldwell Banker 
Hickok & Boardman Realty 

346 Shelburne Rd., Burlington, VT 05401 
www. HickokandBoardman.com 



COLDWELL BANKER 

PREVIEWS 

INTERNATIONAL 




View from Common Deck 


Cali today to Schedule a 
showing of the remaining 
available Lofts! 




THE 

HINDS 

LOFTS 

URBAN LOFT LIVING 

802.658.7400 x20 


:<?« 


thehindslofts.com 
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The Times of Your Life. 

From the everyday to the extraordinary, there are sonie times in every family’s life 
that stand out as being special. We know the importance of the place you cali 
home. From making the most of the endless opportunities available for outdoor 
adventure to simply relaxing with loved ones, there are some moments in life that 
stand out as memorable. At BCK Real Estate we believe that purchasing a home 
should be one of those special moments. For the very best quality of life, there is no 
place that compares to Vermont. Whether you’re here year round or in season, 

. We consider it a priv 
in pursuit of the ultimate Yermont lifestyle. 


ilege to help others 


there s never a shortage of opportunities 




REALTOR' 


86 North Main St. 

BARRE 

802-479-3366 




EOUAL HOUSING 
OPPORTUNITY 


Berg, Carmolli & Kent Real Estate 
PEACE OF MIND 

21 North Main St. 

WATERBURY 
802-244-1250 


15 State St. 

MONTPELIER 

802-229-4242 


42 Main St. 

ROCHESTER 

802-767-9900 


www.BCKrealestate.com 
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802-434-2120 

Authentically joined in the Vermont Tradition 
www.libertyheadpostandbeam.com 


LIBERTY 


HEAD 

POST 6 BEAM 


Custom Designed 
House & Barn 
Timber Frames 


Please send $5 
for brochure 
P.O. Box 68-VR 
Huntington, VT 
05462 



concrete countertops 


■ i 

red concrete 

aesthetic concrete design 

www.redconcrete.com ■ 802.862.3676 


ENJOY THE FOUR SEASONS 


\' AńiW;iniiA,iiA 



SUBSCRIBE TODAY! 

One year ( four issues) $15.95 
Cali toll free: 1-800-284-3243. 
Order online: www.VermontLife.com. 

Vermont Life Magazine 
6 Baldwin St v Montpelier, VT 05602 


<7 » Solar Works Inc 

Clean energy. Clear choice. 



Experience. Expertise. Results. 

» Leading Solar Integrator in Northeast 
» Residential, Commercial and Education Solutions 
» Fuli Rangę of Best in Industry Products 
» Engineered to Maximize Energy and Government lncentives 
» Visit Our On-Line Gallery to See What Our Customers Have to Say 

www.solarworksinc.com • 1-800-339-7804 

Serving: Connecticut • Massachusetts • New Hampshire • New York • Vermont • New Jersey 
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Truły an Opportunity 
Of a Lifetime! 

This exquisite 5BR cottage is located 
on the only point on Lakę Elmore and 
boasts 180-degree lakę views and 
almost 500' of frontage $585,000 
A virtual tour is available at 
www. HomeSweetHomeVermont.com 

Home Sweet Home Real Estate, LLC 
802-888-1062 - Office 
802-888-1605 - Fax 




CASPIAN LAKĘ “WHITE” COTTAGE. 

Like an important member of the family this cottage has 
played a part in creating pleasant memories of summers past 
on the shore of Caspian Lakę. Cottage on 1.45 acres with 
185’ of lakę frontage. On lst floor there is a sunroom open- 
ing onto a deck, a living/dining room with brick fireplace, 
kitchen &. den with a 1/2 bath. 3 bedrooms, enclosed porch 
& fuli bath on 2nd floor. 20’x41’ barn. Permitted for 3 BRs 
&. cannot be occupied for morę than 6 months in a calendar 
year. ~2596L Greensboro. $850,000. Cali Greensboro. 



UNIQUE 



REAL ESTATE 


Peter D. Watson Agency, Inc. 

Burkę Office: P.O. Box 400, East Burkę, VT 05832, 
802-626-4222, e-mail realvt@nekrealestate.com 


Hardwick Office: P.O. Box 1118, Hardwick, VT 05843, 
802-472-3338, e-mail watsonre@together.net. 
Greensboro Office: P.O. Box 158, Greensboro, VT 05841 
802-533-7077, e-mail wags@together.net. 




www.northernvtrealestate.com 


Don’t. 
compromise. 

Have it all now. 



■ Downtown Middlebury at your front door 

■ Spacious, one-level living with heated garage 

■ Elegant design and luxurious finishes 

■ Five acres of conserved land along Otter Creek 

■ Award-winning, Smart Growth community 

1 'ieu> From Fourth Floor 




MARBLE WORKS 

RESIDENCES 


Ingrid Punderson Jackson Real Estate 802.388.4242 www.marbleworksresidences.com 



fountains 


Underhill Forest 
168 Acres 

An exceptional hard- 
wood forest offering 
strong timber and 
recreational values, 
located near Smug- 
glers Notch Ski Area. 

Price - $400,000 


7 Green Mountain Drive, Montpelier, 802 223-8644, ext. 24 

www.fountainsrealestate.com 



Benson, VT - Pastorał 100-acre country home in lower Lakę 
Champlain Valley. Exceptional home with state-of-the-art Systems, 
3 BR suites, 4 fireplaces, 2 barns, trails and miles of gravel 
roads. Close to NY, Lakę Champlain & Lakę Bomoseen. One hour 
to Killington/Okemo. An unrivaled turnkey property. $1,199,000 

Linda Fish-Broum 

1.800.859.2745, ext 705 | WWW.EQUINEHOMES.COM 



Timeless Craftsmanship 


Comprehensioe Project Management Employee-Owned 


Fine Homebuilding 
& 

Historie Restoration 


Burlington, VT 

802.651.0122 


REDHOUSEBUILDING.COM 
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VERMONT LIFE 

CLASSIFIED 

To advertise write: Vermont Life Classifieds, 
PO Box 283, Vergennes, VT 05491; 
or cali 802-877-2262; or fax 802-877-2949; 
or e-mail: info@GetSmartVT.com 


ADVENTURE/OUTDOOR 


New England fldwenture Bike Tours 

Lakę Champlaln Bikeway Tour • July 6-10,2008 
Vermont Luxury Roundabout Tour • Aug. 10-14,2008 
Lakę Champlaln Fali Foliage Tour • Sept. 28-Oct. 2, '08 
Historie Saratoga, NY Cycling Weekend • Sept. 12-14, '08 


For Morę Information Cali: 1 - 800 - 727-9711 
www.newenglandadventure.com 



CAMP IN A TENT, RV, OR CABIN Enjoy 
fishing, canoeing, kayaking or tubing @ 
Battenkill Riversports Campground. 

(800) 676-8768, WWW. brsac.com. 


ARTS, WORKSHOPS, GALLERIES 


Look North 

Inuit Art Collection 

INUIT SCULPTURE AND PRINTS 

Check out our web site at 
www.looknortharcticarts.com 

Telcphone to visit our by appointment only 
gallery in Guildhall.Vermont 802 . 676 .39^7 

DON’T JUST SIT THERE - 
NEEDLEPOINT! Margaret Donahue. 47 
Center St., Brandon, VT 05733. Cali for 
hours. (802) 247-5950. 


B&B FOR SALE 


INN/BED & BREAKFAST for Sale by 
Owner. The Black Lantern Inn in northern 
Vermont near Jay Peak and Canadian border. 
Weil established B&B with 15 rooms and 
suites. 1803 roadhouse with separate living 
ąuarters, barn. Great possibilities for Inn/ 
B&B, family compound, ski club, or residen- 
tial facility. Recent infrastructure and equip- 
ment upgrades allows for a turnkey business 
or residence immediately. (802) 326-3269. 


BUSINESSES FOR SALE 


VERMONT BUSINESS BROKERS: Fine 
selection of profitable Vermont businesses 
for sale. Cali for extensive free catalog of 
listings. (802) 985-2220, 

www.vermontbusinessbrokers.com. 


COOKING 



AGA Cookers 


Ali cast iron construction for better 
tasting food. Two sizes. Ten porrelnin ^- _ ■ 

enamel colors. Three types of fuel. f ■■} «*• f- 




Classic Cookers • 3085 Lower Bameti Hill 
Middlese\, VT 05602 .802-223-3620 


OOOI 


HOUSING - ARTISAN 


WANTED: COMMUNITY BUILDERS. 

Farmers, Artists. Neshobe Farm is an evolv- 
ing community development in Brandon, 
Vermont, which features community center, 
Organie agriculture, Open Space, & Trails. 
There is housing available now for partici- 
pants, interns, farmers & artists. Cali Chuck 
at (707) 495-9001 or email at: 

Chuck@artisanbuilders.net. 


INSURANCE 


NORTHLAND INSURANCE GROUP For 

all your insurance needs. Special programs 
for Farms and Mini-Farms via Co-Op Insur¬ 
ance Company of Vermont. Northland 
Insurance, Great People to Know. 

(800) 972-2877, www.northlandinsgroup.com. 


MUSIC 


ACCORDIONS, CONCERTINAS, BUT- 
TON BOXES. New, Used, Buy, Trade, 
Repairs. Catalogues $5.00. Castiglione, Box 
40VT, Warren, Mich. 48090, (586) 755-6050, 

www.castiglioneaccordions.com. 


REAL ESTATE 


Offering a Fine Selection 
of Equestrian and 
Country Properties 


Linda Fish-Brown 

800-859-2745, ext 705 
WWW.EQUINEHOMES.COM 




Fine Homes, Choice Land, 
Sales and Rentals. 


Cali Hughes Associates. (802)843-2020. 
www.graftonvermontproperties.com 


Vermont Property Owners Report 

A bimonthly newsletter for owners and buyers of 
Vermont real estate. We cover market trends, tax 
and legał matters, Act 68, State news, and morę. 
$50/year. Refund if not satisfied. Send check to: 
YPOR, Dept. G, P.O. Box 1564, Montpelier, VT 05601 
(To order by credit card. cali 802-229-2433) 


N.Y. SCOUT CAMP SALE 15 Acre Water- 
front Lot- $39,900. Camps, Beaches & 
Islands available. A must see! Great fishing. 
canoeing & hunting. Beautiful scenery. Lim¬ 
ited time- Cali (800) 229-7843. Christmas & 
Associates, www.landandcamps.com. 


118 • YERMONT LIFE 


SUGARBUSH CONDOMINIUMS and 

Property Information. Sugarbush Invest- 
ment Properties. (800) 521-4550 or 
www.sugarbushvt.com. 

SOLD BY OWNER: 2 outstanding lots 
left 5.43 and 311 acres. Spectacular Green 
Mountain views. Off Route 73 in Rochester. 
VT. Info. (203) 257-8623, 

www.vermontlotsforsale.com. 

GRAFTON, VERMONT - Rated #6 of Most 
Beautiful Places In America: by USA NEWS. 
Heritage homes. Choice Land. Sales and 
Rentals. Cali Hughes Associates, 
(802)843-2020, 

www.graftonvermontproperties.com. 

BCK REAL ESTATE. Berg, Carmolli & 

Kent RE. Your source for Vermont Real 
Estate. (802) 479-3366 x301. 
www.BCKrealestate.com. 

COLDWELL BANKER, HICKOK & 
BOARDMAN RE ALTY Exceptional pre- 
views offerings. 346 Shelburne Rd., Burling¬ 
ton, VT 05401. (800) 451-5004, 

www.PreviewsVermont.com. 

FOUNTAINS REAL ESTATE. Land and 

estate brokerage services for owners of 
rural acreage and timberland investment 
properties. (802) 223-8644. 

www.FountainsRealEstate.com. 
HOSPITALITYCONSULTANTS Special- 
izing in the sale of B&B, Country Inns and 
restaurants throughout VT. (888) 362-5007, 
www.HospitalityConsultants.com, 

IN AND ABOUT DORSET, MAN¬ 
CHESTER and Southern Vermont. Fine 
country residential properties and land. Fuli 
service multiple listing office. 

(802) 867-5555, www.josiahallen.com. 
LANDVEST. The exclusive Vermont affili- 
ate for Christie’s Great Estates. 

(802) 457-4977. www.LandVest.com, 

LANG, MCLAUGHRY SPERA REAL 
ESTATE. Who’s Who in Luxury Real Estate. 
(800) 864-6226, (802) 864-7856, 
www.LionDavis.com. 

PETER D. WATSON AGENCY INC Has 

been serving the real estate needs of the 
people of northern Vermont and those who 
would cali northern Vermont their home - 
or second home - sińce 1973. 

(802) 533-7077, 

www.northernvtrealestate.com. 

RED HOUSE. Fine homebuilding and 
Historie Restoration. Timeless craftsman- 
ship. Comprehensive Project Management. 
(802) 651-0122, 
www.RedHouseBuilding.com, 


VACATION RENTALS 


100S OF VT VACATION RENTALS for rent 
by owners and agencies on-line at 

www.vermontproperty.com. 


VermontLife.com 
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WlTH SUMMER CAMP OWNERS 

Charyl and Bob hanson 



Nestled on Halls Lakę in Newbury, Camp Farwell began in 1906 and calls itself the oldest continually 
operating girls summer camp in the country. Since 1982, it has been owned by Charyl and Bob 
Hanson and, in this interview, Charyl reflects on the changing naturę of a girls camp over the years. 


BY JESSICA TURNER 
PHOTOGRAPHED BY STEFAN HARD 

HOW HAVE CAMPERS' IDENTITIES 
CHANGED IN THE HUNDRED YEARS 

that Farwell has been in 

OPERATION? 

From what I have gathered from our early 
years and from listening to alumnae who 
stop by to visit, Farwell was a place 
for parents to send their daughters, and 
many of the campers in earlier decades 
came here straight from boarding schools. 
It was a continuation of the same type of 
lifestyle but in a completely different envi- 
ronment. Campers arrived here after a 
long train ride into Wells River, Vermont, 
then continued on in a horse-drawn car- 
riage of sorts and unloaded their belong- 
ings and took residence here for eight 
weeks in a tent with very few amenities. 
Counselors were addressed as "Miss" 
and everyone stood whenever the direc- 
tors entered the dining room. 

I feel that the biggest identity change has 
occurred in the parents. Sometimes par¬ 
ents feel that to send their child to summer 
camp is to send her away. We remind 
them that they are not sending her away, 
but rather giving her a wonderful opportu- 
nity — an opportunity to grow, to develop 
independence, to function on her own, to 
make decisions and live with the conse- 
quences of those decisions in a caring and 
nurturing environment in an atmosphere 
without the family umbrella. 

HAVE YOU SEEN CHANGES OVER 
THE YEARS IN THE TYPE OF GIRL 
WHO COMES TO CAMP FARWELL? 

Yes ( somewhat. When we first came to 
Farwell, most of our campers were from 
the Boston or New York City areas. While 
we still draw most of our campers from 


these areas, we have reached out to other 
sections of the country — and other coun- 
tries, too — and have been successful. 
Camp Farwell is also much less competi- 
tive than in our early years. We discon- 
tinued the traditional color war between 
the Blue Team and the White Team. We 
have tried to focus the competitive spirit 
away from the competition between camp¬ 
ers and make it a morę inward endeavor: 
Compete with ones self to become the 
best person that one can be. 

HOW WOULD YOU SUM UP YOUR 
YEARS AT THE CAMP? 

We have put our hearts and souls into 
making this the best possible experience 


for our campers and staff. It has not 
always been smooth or easy. There have 
been many times in hindsight where we've 
looked back on a situation and realized 
that we could have done things in a better 
way. Sometimes I cringe when I remember 
a situation in which patience would have 
worked better than action or words. What 
heals those moments and also makes the 
most memorable experience is the return 
of former campers and staff. When they 
drive back through the Farwell gate after 
years of absence and they get out of their 
cars with big smiles on their faces and 
arms open waiting for hugs, well, then you 
know that you have done something worth- 
while. You've madę a difference. ^ 
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Courtesy of Camp Farwell 









My Vermont 


A Multitude of Seasons, 
Straight from the Garden 

By Andrew Nemethy 



Among my list of hobbies 
(definition: activities that 
inadvertently take over my 
life) I tell folks that I do aer- 
obic gardening. This often 
draws a puzzled expressi'on, 
except from fellow garden- 
ers, who know exactly what 
I mean. 

My experience over three- 
plus decades is that growing 
a garden is eąual parts pas- 
sion, up-tempo workout and 
sitcom. To put it another 
way, the garden can be a 
demanding mistress. At times, she 
can be sweet and delicate, at others 
earthy and luscious. But a mere couple 
of days of neglect, and the relationship 
can end disastrously. 

Take a couple of years ago, when 
with great anticipation I moseyed up 
to the garden to pick my first red 
tomato of the summer. Instead I con- 
fronted tomatic devastation. The deer, 
who insist my garden is the local salad 
bar, had barged through a weak spot 
in the fence and eaten or chomped on 
anything vaguely redish. King Lear 
himself couldn't have done better 
than my howling imprecations in the 
tomato patch. 

Still, those of us who start seeds in 
March and till and toil all summer 
into fali know the taste of a good thing 
when we sow it. Lilce many gardeners 
and generations of Vermonters before 
me, I have learned to count seasons 
not just by their foursąuare appear- 
ance and temperaturę shifts. Instead, 
I eagerly taiły a multitude of seasons, 
marked by fleeting appearances on the 
piąte, in the bowl, pie or stew. 

It starts in May with asparagus 
shoots from a prolific bed at least 40 


years old, offering a delicacy whose 
subtle flavor doesn't even reside on the 
same planet as the stuff sold in Stores. 
Then come the first tender spring 
greens, June sweet peas, late June 
rhubarb and strawberries, July's tender 
beans, raspberries and blueberries, 
then a wealth of goodies all at once, 
nonę of which surpass the harmonie 
seasonal convergence of fresh basil 
and parsley with ripe tomatoes and 
culces, drizzled with extra virgin olive 
oil and balsamie vinaigrette. 

This is not to slight my favorite 
late summer, straight-from-the-garden 
meal of corn on the cob, fresh steamed 
haricot vert green beans, boiled pota- 
toes and beets: summer distilled, then 
slathered with butter. 

As a gardener, I join a long tradition 
of "putting food by," to use the old 
Vermont parlance. The practice was 
born of thrift, necessity and good taste 
on thousands of smali farms where 
the wives madę cheese and butter 
and cream, the meat came from the 
barn and coop, and mason jars filled 
with piekłeś, dilly beans, tomatoes 
and beets lined the cellar shelves. 

Today, in almost dizzying fashion, 


the rest of the world 
has caught up to these 
sensible rural ways, and 
Vermont's long-cultivated 
attachment to homegrown 
goodness is suddenly oh-so 
au courant. Localvores are 
hot, and Vermont tallies 
at least 50 farm markets, 
200 restaurants and food 
- malcers in the Vermont 
| Fresh NetWork and morę 
£ than 60 farms that are part 
of community supported 
agriculture, which links 
consumers to locally grown food. 

We've got morę cheesemakers per 
capita than Washington has lobbyists, 
and our State whose lambs, turkeys, 
wheat, butter and pork fed Boston 
Brahmins in the 1800s now feeds food 
Brahmins who want to eat well, organ¬ 
ie, and know where their beef came 
from. Grandma's kitchen is back in 
vogue, albeit updated with Cavendish 
ąuail, Misty Knoll naturally raised 
chickens, Pete's Greens, Gaylord Farm 
pork and myriad other down-on-the- 
farm products from Vermont. 

And so I stand in my garden, sweat- 
drenched and madly hoeing up purs- 
lane and pig weed and delivering 
manure tea to thirsty plants (and 
checking and re-checking the fence), 
amazed to find I'm not just a gardener 
who likes homegrown veggies, but 
part of a new paradigm —- an organie/ 
artisanal steward of the soil. 

Exhausting work with a healthy 
morał purpose. It makes my aching 
back feel so much better. # 


Andrew Nemethy is a longtime contrib- 
utor to Yermont Life who lives, plays 
and raises mutant zucchinis in Calais. 
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Fór łhose who want everything exactly right, theres only one window. 

The morę particular you are, the better our Windows and doors bok. We focus on details others overlook: 
crdłtsmanship, wood quality and matching your vision beautifully Cali 1-888-537-8261 or visit marvin.com. 
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VERMONT 

CELEBRATES 

CHAMPLAIN 


www.CelebrateChamplain.org 


www.VermontVacation.cor 

l-800-VERM0N 


























